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Camilaun
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Set Menu
2 Courses €32
3 Courses €40



Braised Featherblade of Beef 
(3,11,12) 
Champ Potato, Red Onion Jam, Red Wine Jus

Pan Fried Chicken Supreme 
(1,1A,3,11,12) 
Chorizo Mash, Tenderstem Brocolli, 
Pepper Sauce

Roast Fillet of Salmon 
(3,5,11,12) 
Baby Potato, Samphire, Lardons, Dill Cream

Thai Green Vegan Curry 
(9,10,11) 
Peppers, Courgette, Onion, Basmati Rice

Soup of The Day 
(1A,3,11,12) 
Served with fresh bread rolls

Lemon Pepper Chicken Caesar Salad 
(1,1A,2,3,5,11,13) 
Baby Gem, Croutons, Parmesan, Bacon 
Lardons, Caesar Dressing

Goat’s Cheese Tartlet 
(1,1A,2,3,8,11) 
Red Onion Jam, Rocket, Balsamic Dressing

Baby Mozzarella & Cherry Tomato Salad
(3,11) 
Mixed Leaves, Red Onion, Balsamic Dressing

Starters
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Warm Chocolate Brownie 
(1,1A,2,3) 
With  Warm Chocolate Sauce, 
Caramel Ice Cream

Cheesecake of The Day 
(1,1A,2,3,8,11) 
Served With Vanilla Ice Cream

Crumble of The Day 
(1,1A,2,3,11) 
Crème Anglaise, Vanilla Ice Cream

Selection of Ice Cream 
(1,1A,2,3,10) 
In A Crisp Wafer Basket, Caramel Sauce

Sweet Desserts
Main Courses

Allergens:

Set Menu

All Dietary Requirements Catered For

1) Gluten 1A) Wheat 1B) Barley 1C) Rye 1D) Oats

8) Nuts 8A) Walnuts 8B) Hazelnuts 8C) Almonds
8D) Pistachio 8E) Brazil Nuts 8F) Cashews
9) Sesame 10) Soy 11) Sulphur Dioxide/Sulphites
12) Celery 13) Mustard 14) Lupin 

2) Egg 3) Milk/Dairy 4) Shellfish 5) Fish 6) Molluscs 7) Peanuts


