Roasted Root Vegetable Soup, with our home made treacle bread.
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Leg of Lamb, Sage & Onion Stuffing
Rib of Angus Beef, Red Wine & Thyme Jus
Loin Cured Bacon, White wine & Parsley Sauce

Loin of Pork, Pommery Mustard & Rosemary Jus

Free Range Chicken & Wild Mushroom, White Wine & Tarragon Cream Sauce

Irish lamb Stew, Carrots Celery, Leek & Onion

Braised Beef Stroganoff, Paprika Rice

Thai Green Curry, with Scented Rice

Vegetable Green Thai Curry, with Scented Rice
Spinach & Ricotta Tortellini, Vine Tomato & Basil Sauce.
Sweet Potato, Goats Cheese & Spring Onion Cannelloni

Mixed Bean Cassoulet, with Herb Gnocchi
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Triple Chocolate Mousse Cake

Baileys Cream Cheesecake
Lemon Curd Tartlet

Fresh Fruit Paviova

Warm Chocolate Fondant.
Apple Pie

Apple/Rhubarb Crumble

Served with Freshly Brewed Tea or Coffee

Pricing options:

Three courses --- €22.95

Two courses --- €18.95
Above price includes a selection of 2 main course & 2 desserts options.

Additional options €2.95 per choice, per guest.

Head Chef; David O’Dea




