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APPETIZERS
OO T~
Pan seared queen scallops set on a Thai scented pea puree accompanied
with lamb’s lettuce €11.95

Duo of Irish smoked salmon & trout mousseline
with toasted brioche “ ' €7.95

Warm goat’s cheese & beetroot tartlet topped with dressed rocket &
pesto dressing €8.95

Warm confit of duck leg set on curried puy lentils
dressed with chilli oil €10.95

Asparagus spears wrapped in smoked bacon & drizzled with a parsley,
garlic & lemon dressing €8.50

Marinated fennel & orange salad dusted with
fresh dill & seasonal leaves

SOUPS
OO~
Soup du jour €5.95

Spiced chicken broth with pearl barley €6.00

MAIN COURSES
OO~
Pan fried breast of duck, served pink on a mixed bean &smoked
bacon ragout €21.95

Gateaux of pork medallions, with layers of pumpkin puree accompanied
with a potato rosti and calvados jus €21.95

Braised lamb shank set on herb mash with
wilted spinach in its own jus €21.95

Pan fried fillet of cod with braised cabbage & bacon
and tarragon cream €16.95

Oven roasted supreme of chicken stuffed with feta cheese & walnuts,
set on creamy mash & a cordon of tomato sauce €21.95

All prices in Euros, service charge excluded, food VAT at 9 % and beverages at 21%
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
Please ask the manager



GRILLS
e = Ul
Fillet of sea bass set on pumpkin puree
with fine beans & gnocchi potatoes “ €26.95

2 x 40z medallions of Irish beef fillet,
grilled mushroom & tomato €28.95

80z Irish sirloin stealk,
grilled mushroom & tomato €21.95

Irish fillet steak served with
grilled mushroom & tomato €28.95

VEGETARIAN
OO~
Baked Portobello mushrooms filled with brie, garlic butter & crushed
walnuts, served with a dressed rocket salad €12.95

SIDE DISHES
PR IS, & C) I
Mashed potato, chips, steamed vegetables,

cherry tomato & spring onion salad
€4.50

DESSERTS
OO~
Coffee & Baileys panacotta topped with berry compote
& fresh cream €6.50

Pumpkin creme brulee, gratinated with biscotti biscuits € 6.50
Warm sticky toffee pudding, butterscotch sauce € 6.50

Thimble of vanilla ice-cream filled with wild fruits & crushed meringue,
creme Anglais € 6.50

Irish & Continental cheeses with oat cakes & chutney € 14.95

Selection of ice-cream with wild fruits or
warm butterscotch sauce € 6.50

Healthy option

All prices in Euros, service charge excluded, food VAT at 9 % and beverages at 21%
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
Please ask the manager




