DINNER MENU
ENTREES

Beetroot, Red Onion and Feta Cheese Salad with Walnuts

‘The Park’ Seafood Chowder

Tender morsels of local seafood bound in a creamy fish veloute

Crispy Bacon Salad with Black Pudding and Poached Egg

Steamed Lisadell Mussels in Tomato, Fennel and White Wine Cream

Spiced Chicken Tenderloins with Lime and Coriander Mayo
Warm Tartlet of Buffalo Mozzarella and Plum Tomatoes with Basil Oil

MAIN COURSES.

Individual Beef Wellington 
With mushroom and cherry tomato ragout

Spiced fillet of Salmon 

With an Asian style crunchy salad

10oz Prime Sirloin Steak 

With hand cut chips and pan roasted gravy (€5 supplement)

Fillet of Monkfish 

Wrapped in parma ham with potato leek and pea puree

Spiced Lamb cutlets 
With colcannon and a rosemary reduction

Potato Gnocchi with Sun Dried Tomato, Black Olive and Basil Oil
Served with Fresh Market Vegetables and Seasonal Potatoes

DESSERTS

Bailey’s Croissant Bread and Butter Pudding

Warm Apple Pie with Brandy Anglaise

Chocolate Brownie with Vanilla ice cream

Baked Vanilla Cheesecake
Freshly Brewed Tea / Coffee

€28

€24 for two courses

The beef used in all dishes originates from the Republic of Ireland*

Please inform your server of any special dietary requests or food allergies
