SAMPLE LUNCH MENU.

Vegetarian Spring Rolls with Asian Salad and Dipping Sauce
Soup of the Day

Oven Baked Ciabatta Bread with a Fresh Herb Dressing

Topped with sun-dried tomatoes and mozzarella cheese 

Classic Caesar Salad.
Cos lettuce crispy bacon parmesan cheese and croutons tossed with our own homemade Caesar dressing.

Fan of Honeydew Melon

With seasonal fruit coulis.

*******

Roast Prime Irish Beef.
Served with red-wine jus and yorkshire pudding.

Roast Supreme of Chicken 

With garlic, lemon, thyme and noisette potato

Pan Fried Fillet of Cod

 With tomato salsa and rocket salad
Italian Stuffed Courgettes
Oven baked courgettes with a layered filling of courgette tomato basil onion capers and parmesan cheese.

Grilled Sirloin Steak 
Cooked to your liking  served with a creamy pepper sauce.

Served with Fresh Market Vegetables and Seasonal Potatoes

*******

Coffee and Walnut Gateaux.

Baileys Cream Filled Profiteroles 
Topped with a Rich Bournville Chocolate Sauce.

Strawberry and Chocolate Roulade 

Chocolate Fudge Gateau

Freshly Brewed Tea/Coffee

€23.00

€19.30 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
