AASA 2 COURSE €33
THE ARDILAUN 3 couRsE €37




Chon the table:

e ADD POTION OF CHIPS €8.00
Choice of Skinny or Chunky

e ADD CRISPY BABY POTATOES €9.50
With Mojo Rojo & Mojo Verde

EACH POTION SERVES 4
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STARTERS

Soup of the day
with homemade bread
1A, 1D,2,3,11

Roast Mediterrancan Vegetables

with aubergine & a garlic crumb
1A,9,10,11,12

Welsh rarebit
with Dubliner cheddar on sourdough
IAIB,1,2,3,5,1L12,13

MAIN COURSES

Fish n’ chips

battered white fish, chips, mushy peas, tartare
IA1B,2,3,5,11,12

Chicken schnitzel

garlic butter, green beans, rocket, potato salad
IA,23,11,12,13

Goan vegan curry
basmati, poppadum, chutney
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DESSERTS THE ARDILAUN

Warm Chocolate Blondie (1A,2,3,SB’11> HOTEL, CONFERENCE CENTRE & LEISURE CLUB

Chocolate sauce, candied hazelnuts &
salted caramel ice cream

Crumble of The Day (1A,2,3,11) Allergen List:

creme anglaise & vanilla ice cream (1) Gluten (1a) Wheat, (1b) Ry, (1) Barley, (1d) Oats,

(2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soya,
(7) Lactose, (8a) Almonds, (8b) Walnuts, (8c) Chestnuts,
O (8d) Pine Nut, (8e) Pecan, (8f) Hazelnut, (8g) Pistachio,
ChOCOIate & COCOHUt Tart (V(’éan) (8’10) (8h) Cashew, (9) Celery, (10) Mustard, (11) Sesame Seed,
(12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.

Served with a raspberry sorbet

All Dietary Requirements Catered For
*Nuts & Gluten are present in our kitchen, trace
amounts may be transferred
= Can Be Made Gluten Free
GF = Gluten Free

(*) = Can Be Made Dairy Free
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