
TABLE D’HÔTE

THE CHICKEN CAESAR SALAD
Smoked pancetta and focaccia croutons

Baby gem, aged parmesan and our dressing 
(Contains 1-wheat,barley,3,4,6,7,9,10,12)

PRAWN COCKTAIL
Marinated tiger prawns in mildly spiced dressing

Leaves and lime
(Contains 2,3,4,6,7,9,10,12)

DUCK CONFIT CROQUETTES
Slow braised duck leg, mushroom & hoisin 

(Contains 1-wheat,3,6,7,9,10,11,12)

CRUMBLED GOATS CHEESE SALAD 
Tossed organic leaves 

Green olives, sun-kissed tomatoes, balsamic
(Contains 7,12)

CREAM OF POTATO & CELERIAC SOUP
Mozzarella and chives

(Contains 7,9,10,12)

BAKED SALMON DARNE
Glazed and served on seared green vegetables

(Contains 4,6,7,9,10,11,12)

BEEF FEATHERBLADE
Slow roast featherblade in mushroom and pearl onion jus

Creamed potatoes and Summer vegetables
(Contains 7,9,10,12)

CHICKEN SUPREME
On a cauliflower and potato gratin

(Contains 7,9,10,12)

BUTTERED AUTHENTIC CHICKPEA CURRY
With basmati rice or fries

Chickpeas, chicken or prawns
(Contains 1-wheat,6,7,8-cashew,12)

GRILLED STRIPLOIN STEAK (Suppl 5.00)
Garlic potato, onion jam 

Mushroom jus and garlic butter
(Contains 7,9,10,12)

SUMMER BERRY ICE CREAM GATEAUX
Berry compote

(Contains 1-wheat,7)

LIME & KIWI CHEESE CAKE
Kiwi gel

(Contains 1-wheat,7)

VEGAN BANOFFEE PIE
Salted Caramel

(Contains 1-wheat,6)

APPLE PIE
Crème Anglaise

(Contains 1-wheat 3,7)

CHOCOLATE FUDGE CAKE
Chocolate sauce, vanilla ice cream

(Contains 3,6,7)

    ANY TWO COURSES WITH TEA & COFFEE      €34.00
ANY THREE COURSES WITH TEA & COFFEE:     €39.00




