
Allergen Index: 1. Cereals Containing Gluten – 1a: Wheat, 1b: Oats, 1c: Barley, 1d: Rye, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybean, 7. Milk, 8. Nuts, 
9. Celery, 10. Mustard, 11. Sesame Seeds, 12. Sulphur Dioxide/ Sulphites, 13. Lupin, 14. Molluscs. Although all due care is taken during Meal Preparation, 

Cross contamination risks are possible. Please ask your server if you require any additional information on food allergens.

 

TO START
CREAM OF VEGETABLE SOUP

homemade brown bread (1a,7,9)

HEARTY ATLANTIC SEAFOOD CHOWDER
diced vegetables & symphony of seafood (1a,2,4,7,9)

CLASSIC CAESAR SALAD
baby gem lettuce, bacon lardons, aged parmesan, croutons & anchovy dressing (1a,3,4,7,8,10)

CHICKEN LIVER PATE
toasted breads, plum chutney (1a,5,7,11,12)

BAKED WEDGE OF MATURE FRENCH BRIE 
cumberland and cranberry chutney (1a,3,7)

TO FOLLOW
CHARGRILLED 8OZ IRISH RUMP STEAK (SERVED MEDIUM)

onion rings, spring onion mash & peppercorn sauce (1a,7,12)

SUPREME OF CHICKEN 
broccolini with peppercorn sauce (7,9,11,12)

SLOW COOKED CRISPY PORK BELLY
loughnan’s black pudding, sticky carrots, roasting jus (1a,7,9,12)

PAN FRIED FILLET OF SEABASS
lemon & dill beurre blanc & sauteed potatoes (4,7,12)    

MEDITERRANEAN TOMATO PASTA
roasted peppers, courgette, onions, cherry tomatoes, garlic, in tomato and herb sauce (3,9,12)

TO FINISH
SELECTION OF HOMEMADE ICE CREAM

with marshmallows & wild berries (3,7,8)

CRÈME BRULE
shortbread biscuits (1a,3,7)

WARM APPLE CRUMBLE
chantilly cream and custard (1a,3,7)

BLACK CHERRY CHEESECAKE
vanilla & honey ice cream (1a,3,7)

freshly brewed Bewley’s tea/coffee

2 COURSE €37.00  |  3 COURSE €41.00



 


