
Soup du Jour 
with fresh baked white roll

(3,11,12)
Honey & Lemon Goat’s Cheese Mousse 

(3,8,11)
lightly peppered, with beetroot, roasted 

walnuts, rocket, balsamic dressing
Braised Beef Croquettes 

(1,2,3,11,12)
Celeriac Puree, Red Wine Jus, Pickled Onion

Korean BBQ Chicken Wings 
(1,9,10,11)

Kimchi, Black Sesame Seed

Braised Featherblade of Beef 
(1,3,11,12,14)

Cauliflower Puree, Tobacco Onions, 
Pancetta Champ Potato 

& Rich Red Wine Jus

Pan Fried Cod 
(1,3,5,11)

chorizo butter, garden pesto, 
baby potato, asparagus

Roast Chicken Supreme 
(3,11,12)

potato pave, broccolini, wild 
mushroom & whiskey jus

Vegetarian Gnocchi 
(1,2,3,11)

sage butter, roast squash, red 
pepper, spinach, parmesan

Thai Green Vegetable Curry
(9,10,12)

 with fragrant rice 

Crumble of the Day (1,2,3,11)
with sauce anglaise and vanilla ice cream

Berry Meringue (2,3,8)
 with seasonal berries and 
raspberry ripple ice cream 

Selection of Ice Cream (1,2,3)
in a brandy snap basket and rich 

butterscotch sauce

Passionfruit Cheesecake (1,2,3,11)
 with macerated strawberries, 

honeycomb Ice-Cream

Starters

All Dietary Requirements Catered For

1) Gluten 2) Egg 3) Milk/Dairy 
4) Shellfish 5) Fish 6) Molluscs
7) Peanut 8) Nuts 9) Sesame 10) Soy
11) Sulphur Dioxide/Sulphites

12) Celery 13) Mustard 14) Lupin 
15) Other

Allergens:

Desserts

Mains

3CourseLunchMarch 15th

12.30pm - 6pm

Book her something special...

€39 per person

*Includes Surprise 
Gift For Mum!


