
Menu

~  M O T H E R ’ S  D A Y  ~
1 0  M A R C H  2 0 2 4

STARTER
Homemade Vegetable Soup… crusty roll

Breaded Brie Wedge… pear & apple chutney with rocket, cherry tomato & red onion salad
Óstán’s Prawn Cocktail… Marie-rose sauce, avocado salsa, crisp lettuce, wheaten bread

Salt’n’Chilli Chicken… Asian slaw with sweet chilli, lemongrass and lime mayo dip
House Salad… halved boiled egg topped with mayonnaise, coleslaw & potato salad, dressed

leaves, tomato, cucumber & beetroot

DESSERT
Mint Aero Cheesecake… vanilla ice cream, chocolate sauce

Bailey’s & Coconut Crème Brûlée… fresh cream, chocolate chip cookie
Profiteroles… chocolate sauce, white chocolate shavings, vanilla ice cream

Fresh Fruit Salad… berry compote, chilled sorbet

MAIN COURSE
Irish Roast Beef… Yorkshire pudding & house gravy

Traditional Roast Turkey & Baked Ham… herb stuffing, cranberry sauce, house gravy
Poached Fillet of Salmon… smoked salmon prawn & spinach cream

Óstán’s Chicken Melter… smoked bacon, melted cheese, tobacco onions, pepper sauce
Breaded Chicken Goujons… chunky chips, Dip: BBQ, garlic or sweet chilli sauce

Garlic Mushroom Arancini…  rocket, parmesan flakes & sundried tomato salad, balsamic
drizzle, toasted ciabatta

3  C O U R S E S  € 2 5


