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Sunday Lunch Menu
Starters
Chicken & Mushroom Vol Au Vent, Creamy White Wine Sauce
Caesar Salad, Bacon Lardons, Herb Croutons & Shaved Parmesan & Caesar Dressing
Freshly Made Soup of the Day

Ham Hock Terrine, Little Gem Salad & Toasted Sourdough

Mains
Roast Sirloin of Irish Beef, Roast Potato & Gravy
Roast Turkey & Ham, Sage Stuffing, Roast Potato & Cranberry Sance

Fillet of Salmon, Champ Potato, Spinach & Parsley Sauce
Gnocchi served with a tomato sauce, herb pesto & aged parmesan

Chicken Supreme, Buttered Cabbage served in a Bacon & Mustard Cream Sauce

Desserts
Chocolate Brownze, Chocolate Sance & 1ce Cream
Raspberry & White Chocolate Cheesecake, Raspberry Coulis & Fresh Berries

Strawberry Eton Mess, Crisp Meringue & Cream
Baked Apple & Rhubarb Crumble &V anilla Ice Cream
Selection of Tea and Coffee

Three Courses €29.50 / Two Courses €25.00

As we are handling multiple food allergen ingredients in our kitchens, we make every effort to prevent a possible cross over during preparation& service;
However we cannot guarantee a complete absence of traces of other food allergens or the presence of possible airborne allergens.
Should you suffer from a severe food allergy, please make us aware and we will discuss further requirements to accommodate your needs.



