
Menu
Two Course €27

�ree Course €30

Allergens
1. Cereal 

    containing gluten
2. Crustaceans

3. Eggs
4. Fish

5. Peanuts
6. Soybeans

7. Milk 
   including lactose

8. Nuts
9. Celery

10. Mustard
11. Sesame seeds

12. Sulphur 
    Dioxide/Sulphites

13. Lupin
14. Molluscs

1, 3 ,7Crème anglaise
Warm Apple Crumble 

Season's Soup of the Day
Please ask server   7

Selection of Fresh Vegetables, & Boiled Baby Potatoes  

Season’s Fruit Pavlova
Topped with whipped cream & �esh �uit 7, 3, 1

Traditional Roast Turkey & Honey Baked Ham
Savory stu�ng & cranberry sauce 1,6,7

Seasonal vegetables 1, 10,11
Season’s Vegetarian Stir Fry 

Sticky Toffee Pudding
Bu�erscotch sauce  1, 3 7, 8 trace,

Golden Fried Brie
Homemade plum sauce & baby salad leaves 1, 7

Breaded   Mushrooms     
Golden �ied breaded mushrooms with garlic 
mayo & mixed leaf salad� 1,3,6,7,10 

Roast Prime Sirloin of Beef
Red wine jus and Yorkshire pudding  1,3, 7,12

Oven Roast Half Duck
Homemade orange & plum sauce 12 

16oz T-Bone Steak (€7 Supplement)

(€7 Supplement)8oz Fillet Steak
Onions, mushrooms, & pepper sauce 1,7

1,7Onions, mushrooms, & pepper sauce

Death By Chocolate
Vanilla  ice cream 1,3,7,8 trace

Irish Oaked Smoked Salmon 
Lemon, capers, red onion & homemade brown bread 3, 10, 12

Duo of Mixed Melon
With a light �uit coulis & a twist of orange

Tempura of Sea Bass
Cream tartare sauce  1,4,7

  

Thai Green Chicken Curry
Pan �ied rice  1,5,6,7,9


