The Greenfinch
Early Bird Special

Tuesday, Wednesday & Thursday
Menu Price €25.00 

(Supplement of €4.00 
On Sirloin Steak & Sole on the Bone)

Starters
Home-made Soup of the Evening 
€5.00
Roast Wood Pigeon Breast
Butternut Squash Puree, Redcurrant Jus
€7.50

Trio of Chilled Melon
With Berry Compote & Mint Syrup (V)
€5.00

Classic Prawn Cocktail
Marie Rose Sauce, Shredded Cos Lettuce & Fresh Lemon
€7.50
Chicken Liver Parfait 

Melba Toast & Cumberland Sauce
€7.00
(V) = Vegetarian

Please inform us if you are suffering from a food allergy or intolerance
 and we will be more than happy to amend your chosen dish.

Main Courses

Grilled Irish Sirloin Steak
Roast Flatcap Mushroom, Red Onion Chutney, Pepper Sauce
€23.00
Pan-fried Supreme of Chicken
Leek Fondue, Smoked Bacon & Thyme Cream

€18.00
Roast Haunch of Venison
Braised Red Cabbage, Prune & Caraway Essence

€19.00
Seared Seabass Fillets
Creamed Spinach, Tomato Vinaigrette
€22.00
Butter Sautéed Potato Gnocchi 
Mediterranean Vegetables, Toasted Pinenuts & Parmesan

€16.00
All served with Potatoes & a Selection of Vegetables

(V) = Vegetarian
Please inform us if you are suffering from a food allergy or intolerance
 and we will be more than happy to amend your chosen dish.

Desserts
Individual Plum & Blackberry Crumble 

with Pistachio Ice-cream
Warm Pecan Pie
Vanilla Ice-cream
Rich Dark Chocolate Mousse
Caramelized Oranges
Pineapple Crème Brulee
Coconut Sorbet
A Selection of Irish Cheeses

Cranberry Chutney
Desserts €5.50

~~~~~~~

Freshly Brewed Tea or Coffee
