q)aéntz’nes WeeénJ Specz’ag

S tarter

Pan Fried Dingle Bay Crab Claws
Served with Chilli Butter, Dressed Leaves & Lemon Salsa (2,3,7)

Black Pudding & Goat’s Cheese Bon Bons

Served with Cumberland Dipping Sauce, Spiced Apple Chutney
& House Salad (1 Wheat,3,7,10)

Portobello Mushroom Stuffed

with a Chestnut & Wild Mushroom Duxelles
Served with Rocket Salad & Toasted Pine Nuts (5,9,10)

Lg/(az'n
Grilled Medallions of Irish Hereford Beef Fillet

Served with Sautéed Mushrooms, Onions & Jameson Irish Whiskey

Cream Sauce (7,10)

Baked Fillet of Fresh Cod
Served with Cajun Spiced Cold Water Prawns, Creamed Spinach &
Hollandaise Sauce (2,3,4,7,10)

Corn Fed Stuffed Irish Chicken Supreme
Served with Port-Soaked Wild Mushroom Jus
& Sweetcorn Croquette (1 Wheat ,3,7,10,)

S&lr{ng ;Desserf Lp&fter

Baileys’ Cheesecake, White Chocolate Mousse,
Mini Fruit Tartlets, Cream Filled Profiteroles,

Popping Candy & Mini Meringues
(1 Wheat,3,7,)

€14.00

€13.00

€13.00

€34.00

€30.00

€28.00

€19.00

Warm Chocolate Fondant, White Chocolate Ice Cream, €10.00

Chocolate Dipped Strawberries & Chantilly Cream
(0 Wheat ,3,7)

Some of our dishes may contain some of the listed allergens -

1.Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts
9. Celery, 10. Mustard, 11. Sesame seeds, 12.Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs



