
Chilled Tian of Seafood   €12
Smoked Salmon and Prawn Saffron Aioli, Marie Rose Sauce, Dressed Leaves

3,4,5,7,10,11,13,14,15
 

Baked St Tola’s Goats Cheese In a Pistachio Herb Crumb   €12
Beetroot Textures, Balsamic Glaze

2,4,5,6,8,9,15
 

House Style Soup of the Day   €6
9,10,15

 

Hearty Seafood Chowder   €10
Selection of Chunky Seafood, Potato & Veg, Dillisk Herb

2,3,7,9,10,11,13,14,15
 

Hot & Spicy Wings   €11
Hot Sauce and Blue Cheese dip

4,5,6,15
 

Chicken & Mushroom Vol Au Vent   €9
Tossed Side Salad

1,4,5,9,15
 

 

 

Roast Sirloin of Angus Beef   €17
Red Wine Tarragon Jus, Puff Pastry Cap   

2,9,10,13
 

Oven Baked Fillet of Chicken wrapped in Streaky Bacon   €16
Herb Stuffing, Mushroom Whiskey Sauce

1,2,9,10,13,15
 

House Style Chicken Curry   €17
House Style Coconut & Spiced Chicken, Curry Saffron Rice, Naan Bread

5,8,9,10,14,15
 

Spinach Ravioli   €16
Wild Mushroom Parmesan Cream, Garlic Croute, Rocket Leaves    

2,1,9,15
 

Catch of the Day
 
 
 

Citrus Lemon Roulade   €8
Raspberry Sorbet  

1,2,15
 

Homemade Cinnamon Pear & Apple Crumble Sponge Cake   €8
Warm Custard, Hazelnut Ice-Cream

1,2,6,9,15
 

Cheesecake of the day   €8
1,2,8,9,15

 

Homemade Warm Chocolate Brownie   €8
Vanilla Ice-Cream 

1, 2, 4, 9, 13, 15
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