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b, Starters 5%

Seafood Chowder
a delicate blend of irish fresh water fish

servedin a creamy soup

Waldorf salad

a delicious combination of warm c]’ricl«an, walnuts, celerg &

applc tOSSCCl Wlt]'“l CI'ISP lCttUCC lcaves

Red PePPcr & Goats Cheese Tartlet

roasted bell peppers ’coPPed with melted goat’s cheese with
basil Pcsto served in a [:>an1C Pastry tartlet

b, Main Courses 5%

80z Sirloin Steak

this sumptuous irish beef sirloin cut is served with sauteed

mushrooms, PCPPCFCOFH sauce & Fries

Grilled Chicken Breast

served with clauphinoise Potatocs & a creamy

mushroom sauce

Smoked Salmon Tagliate”e
Frcsl']lg caugl’xt Irish salmon served with tagliate”e Pasta ina

roas’cecl FCCI PCPPCF, basil & Parmesan cream sauce

b, Desserts 5%

Vanilla Panacotta

served with a luxurious orange syrup

Chocolate Fondant

delve into this rich cake to release the melted chocolate

within. Perfect for sharing accom[aanied with vanilla ice cream

Chunkg APPIC Crumble

aPPle & cinnamon toPPecl with a warm light crumble served
with vanilla custard
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