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To Start

Duck | iver& Foultxy T errine wraPPec{ in Farma [1am served with Recl Onion,
Cl—live & Orange Marmalade accompanieé with [Tresh Toastecl Briocl—le

Fresh Sa!mon with Crémc Fraiche & [Herbs wraPPccl in Natural Smoked Salmon
served with Babg Fotato Saiad, Dresscd Leavcs, Capcr & Lemon Dressing

Marinated Tiuca Frawn & BCCF Skewers gri”ed with Mild Spices & Natural
Yoghur‘c ©

Fan [Fried | ocal (Crab C]aws ina Chi”i, Garlice (Coriander Putter served on
Toastecl Baguctte with Dressed Leaves

f:resh Home~made Market SOUP of the Dag served with f:resh Home~made
Brown Bread

Ca_jun Ci‘xicken Caesar Salac{ with Crispy Pacon | ardons & [Herbed Croutons,
topped with shaved Parmesan & a (Caesar Dressing (V Optional)

f:reshlg Baked Mini Qpiche with Roasted FCPPCFS, Olives, Onion & Basil chto
served on a [Tine |_eaf Salad (V)

Saute Ci‘xicken & Wild Mushrooms in a Creamy Gar]ic & Cl—lardormay Sauce
served with a Warm [Home-made Puff Fastry Fillow

(V) — Vegetarian friendly (C) - Celiac friendly

€6.95

€6.95

€7.95

€7.95

€4.95

€6.95

€6.95

€5.95
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Main Course

Gri”ecl Supreme of Cootehi” Com [Fed Cl—n'ci(en served with Koastecl Babg
‘:ennel, Sweet Fotato Furee served with a Light Pacon Hauce

FPan [Fried |rish Angus 100z Sifloin Steak - Surf & T urf - served with Roasted
(Garlic Prawns coated in Sauce Diane and Chunkﬂ Cut Chips toPPed with a
Gri”ecl BeeF T omato

PBaked T ranche of Atlantic Ocean Bri” served with Vanilla |nfused Whippcd
Fotatoes and Fresh C]ams ina 5a1c1cron Crcam Sauce

Oven Roasted [rish 100z [Tillet Steak served with Fommexy Mustard Mash,

Sweet Red Fcpper & | omato Cream toPPcd with DCCP Friend Tcmpura
Ornion Rings

iéoz Frime Jrish T -bone Stcak with Chunkﬂ Cut Sweet Fotato chges,
Caramelizeci Red Onions accomPaniecl with a Crcamed Fink Feppercom

& Brandy Sauce

Roasted Mediterranean \/egetables in Fi]o Fastrﬂ with BuFFalo Mozzare”a Checsc

Bakeé and served on a bed of Dressed | caves & Balsamic

Braised tender \/\/icuow | amb Shank served with Fan Fried Root chetabics,
Champ Fotatoes and drizzled with its own Gravg Jus

(V) — Vegetarian friendly (C) - Celiac friendly

€14.95

€21.95

€17.95

€24.95

€24.95

€13.95

€15.95
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To Share (For Two)

Chateaubriand of |rish Frimc Fillct, hand carved from the kitchen to share, served
with a Bakcd Fot of Giratin Dauphinoise & \ine KiPc T omatoes accomPanied 139

]Darsleg & Borc{eaux Jus

(Please allow 35 — 40 minutes)

Extra Sides

Fresh Cut Chunkﬂ Chips
Select Market \/cgetables
Cl’lamp Fotato

New Baby Fo’catoes
Dressed salad
(aratin Daupl—linoise Fotato

(V) — Vegetarian friendly (C) - Celiac friendly

€3.50
€3.50
€3.50
€3.50
€3.50
€3.50

€45.00
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To Finish

]ncliviclual Raspberrﬂ Favlova with [Tresh Strawberrg & Kaspberry Mousse, [resh
Perries with Raspberry Coulis & Cream

Chocolate (hanache Fudding served Warm and toPPed with a DO”OP of Minted
Chocolate ]ce Cream

Mini Banogi Fie inaSweet Crust Tartlet Case with Caramel Togee, Fresh
Banana Slices & Fiped Sweet (ream

Grann9 Smith APP]C, Fearfy Bcrrg Crumb]e with Hazclnuts & Créme Fraiche
\/ani”a Jce Cream

Eclair Fastrics Pipcd with [Tresh Cream served with a Fot of Warm Chocolate
Dipping Sauce

SCIection of ]risl—l Cl—leese accompaniecl with Biscuits & [ruit

(V) — Vegetarian friendly (C) - Celiac friendly

€6.95

€6.95

€6.95

€6.95

€6.95

€8.50



