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STARTERS

Roast Butternut Squash and Ginger Soup

Served with Toasted Pumpkin Seeds and Fresh
Herbs

(1,3,6,7,8,9,12)

Sun Blushed Tomatoes and Goats Cheese Tart
Served with Red Onion Marmalade, Basil Pesto and
Dressed Rocket
(1,3,6,7,10,12)

Chicken and Mushroom Vol au Vent
Served with a House Salad dressed in Apple Cider
and Honey Vinaigrette
(1,3,6,7,9,12)




ENTREES

Moy Style Marinated Steak of Pan-Fried Salmon
Served with Sesame Seeds, Cherry Tomatoes, King
Prawns and White Wine Seafood Sauce
& Baby Potatoes
(2,4,6,7,9,10,12)

Traditional Turkey & Ham
Served with Apricot and Fresh Herb Butter Stuffing,
Roast Cranberry Gravy & Baby Potatoes
(3,6,7,9,10,12)

Roast Irish Beef Braised in House Red Wine
Served with Onion Marmalade and Red Wine Jus,
Yorkshire Pudding & Baby Potatoes
(6,7,9,10,12)

DESSERTS

Chefs Trio of Desserts
(1,3,6,7,8,12)

2 Course €33.00 3 Course €38.00




