
 

STARTERS 

HOMEMADE SOUP OF THE DAY
wholewheat brown bread

CLASSIC CAESAR SALAD
bacon lardons, rustic croutons & anchovy cream dressing

BUFFALO MOZZARELLA, RED ONION, PLUM TOMATO CROSTINI
mesclun leaves

CHICKEN & MUSHROOM VOL AU VENT
in a puff pastry case

MAIN COURSES 
ROAST BREAST OF CHICKEN

carmelised onions, champ potato, pepper sauce

BAKED FILLETS OF SALMON
lemon & dill beurre blanc

ROAST LOIN OF PORK
apple sauce

HONEY GLAZED LOIN OF LIMERICK BACON
buttered cabbage, parsley sauce

ROAST CROWN OF TURKEY AND BAKED LIMERICK HAM
cranberry sauce

BAKED FILLET OF FRESH HAKE
sautéed leek and cherry tomato, bearnaise sauce

DESSERTS 

APPLE BLACKBERRY PUDDING
vanilla ice cream

CHEFS TRIO OF DESSERTS

BAILEY’S CHEESECAKE
coffee anglaise, fresh cream

CHOCOLATE BROWNIE
roast pecan ice cream

freshly brewed coffee or tea included

menuP R I VAT E  S I T  D O W N  L U N C H

CHOOSE 1 STARTER, 2 MAIN COURSE AND 1 DESSERT TO COMPLETE YOUR MENU
3 COURSE €39.00, 2 COURSE €35.00, MAIN COURSE €30.00



 


