
Dinner Menu
Star t e r

Chicken & Mushroom Vol au Vent, served in a Puff Pastry & a Chive Cream Sauce 
Grilled Goats Cheese and Tomato on Rustic Bread, served with Baby Leaf Salad 

Pork & Pistachio Terrine, Brandy & Red Wine Chutney
Tian of Fresh Crab & Baby Prawn, Wild Rocket Aioli(Supp of €3 pp)
Cantaloupe and Galia Melon, served with a Raspberry Sorbet & Coulis 

Traditional Smoked Salmon Plate, served with Capers, Red Onion & Brown Bread 
Cream of Mushroom & Thyme Soup
Cream of Carrot & Corriander Soup

Tomato & Basil Soup
Cream of Vegetable Soup

Fresh Atlantic Seafood Chowder (Supp of €2 pp)

Main Cour s e s
Supreme of Chicken wrapped in Bacon, 

served with Champ Potato and Café au Lait Sauce 
Slow Roast Sirloin of Beef, served with Roast Potatoes and Tarragon Sauce 

(Supp of €2.50 pp)
Traditional Turkey & Ham, served with Sage Stuffing and Cranberry Sauce 

Roast Leg of Lamb, served with Rosemary Jus and Roast Potatoes (Supp of €2.50 pp)
Roasted Stuffed Loin of Pork, served with Apple Sauce & Gravy 

Grilled Fillet of Salmon, served with a Chive Cream Sauce 
Baked Fillet of Cod, wrapped in a Parma Ham, served with Saffron Sauce 

Fillet of Seabass served with Aubergine Caviar and Pesto Dressing 
Baked Butternut Squash, topped with a Wild Mushroom Risotto 

and a Balsamic dressing 
Red Onion Tart Tatin served with Roast Vegetables and a Tomato Sauce 

Des s er t s
Apple and Mixed Berry Crumble, served with Fresh Cream 

Raspberry Cheesecake, served with Cream & Coulis 
Profiteroles, served with Chocolate Sauce 

Homemade Bread and Butter Pudding, with Chocolate Chip, Anglaise Sauce 
Traditional Apple Tart, served with Vanilla Ice Cream 

Meringue, served with Fresh Fruit Salad and Coulis 
Assiette of Desserts served with Cream and Coulis 

(Apple Crumble, Profiteroles, Cheesecake)(Supp of €2.00)
Classic Tiramisu, served with Cookie Ice-Cream 

Freshly Brewed Tea/Coffee 

Please Choose 2 Main and 2 Desserts 
€20.00pp

Please choose 2 starter 2 mains and 2 Desserts
€25.00pp

Please choose 3 starters 3 Mains and 3 Desserts
€30.00pp


