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Cream of Vegetable Soup 1,7, 9
Served with a crusty roll
Breaded Garlic Mushrooms 1, 3, 7
Served on a bed of salad with garlic mayo dressing
Chicken & Mushroom Vol au Vent 1, 3,7
’ Tender chicken and mushrooms in a creamy sauce, served in a light, flaky pastry case

Prawn Cocktail Hors D’oeuvre 2, 3, 4
Classic prawn cocktail served with crisp salad and a Marie Rose sauce
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—— MAIN COURSE SELECTION ——
Roast Silverside of Beef |
Served with Yorkshire pudding and rich roast gravy

Butterflied Keltic Chicken 7, 12
Grilled chicken fillet with cured bacon medallions, mashed potato

and a creamy Irish whiskey & mushroom sauce

Roast Stuffed Turkey & Honey Glazed Ham 1, 3, 7
Served with traditional stuffing, roast gravy and cranberry sauce

Steamed Fillet of Salmon 4, 7, 12
Steamed fillet of salmon finished with a creamy white sauce

Sri Lankan Vegetable Curry 1,7, 9, 10
Mixed vegetables in a fragrant coconut cream curry, served with aromatic basmati rice
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All of the above are served with creamy mashed potato
and a selection of fresh vegetables.
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a Homemade Apple Pie 1, 3, 7

Served with custard
Cheesecake of the Day
Please ask your server for today’s selection
Warm Chocolate Brownie 1, 3, 6, 7
Served with vanilla ice cream
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To be enjoyed with freshly brewed Tea or Coffee

€31.95 Adults, Children €16.50

ALLERGENS: 1. Cereals containing Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans

7.Milk 8. Nuts 9.Celery 10. Mustard . Ses > 12. Sulphates  13. Lupin 14. Molluscs





