
STARTERS
SOUP OF THE DAY

served with brown soda guinness bread (1a,6,7,9,12)

LIGHTLY SPICED BUFFALO CHICKEN WINGS          
buffalo sauce peppered, leaf salad (1a,5,6,8,10,11,12)

CRISPY DUCK SALAD
lightly spiced house made vinaigrette, peanut raju daikon and beetroot twist, 

roquito peppers & baby mix leaves (1a,2,5,6,8,9,10,11,12)

GARLIC FRIED MUSHROOMS
cream cheese, garlic & chive dip side salad (1a,6,7,9,12)

MAINS
PRIME ROAST SIRLOIN OF IRISH BEEF
yorkshire pudding with rich roast jus (1a,2,3,7,9)

CHICKEN OR VEGETARIAN CURRY
with basmati rice (1,5,7,9,10,11,13)

ROAST STUFFED BREAST OF CHICKEN
wrapped in bacon with a mushroom sauce (7,9,10,13)

BAKED DARNE OF SALMON
in a white wine & chive sauce (4,7,9,10,13,14)

TRADITIONAL ROAST STUFFED TURKEY & BAKED HAM
with rosemary jus (1,2,7,9,10,13)

DESSERTS
CHEESECAKE OF THE DAY

ask your server (1,4,5,6,7,9,11)

RICE PUDDING
pepper honeycomb, raspberry ice cream (1,6,7,9)

STICKY TOFFEE
fruit compote, fresh cream & caramel sauce (1,4,5,6,11)

Allergen Index: 1. Cereals Containing Gluten – 1a: Wheat, 1b: Oats, 1c: Barley, 1d: Rye,  2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybean, 7. Milk, 8. Nuts, 9. Celery, 
10. Mustard, 11. Sesame Seeds, 12. Sulphur Dioxide/ Sulphites, 13. Lupin, 14. Molluscs. 
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