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Sparkling Maya Ché
Sparkling rosé with fresh
strawberries.

Negroni
Gin, Martini Rosso & Campairi.

Kir Imperial
Raspberry liqueur topped up with
sparkling wine.
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Homemade Soup

of the Day @
Served with a warm *bread roll &
*farmhouse brown bread.

Spiced Chicken & Noodle

Broth 6 ®
Served with Asian vegetables.

Japanese Crumbed

Lemon Sole
Served with pickled vegetables
& wasabi mayo.

Cured Salmon & Pickled
Served with a vodka & dill blinis.

Spiced Fish Cakes ©
Served with pickled vegetables
& a chilli & tomato jam.

Skewered Chicken Satay &

Pickled Vegetables ®
Served with a spicy peanut dipping
sauce.

A Salad of Teriyaki Chicken
& Braised Chicory ®

Drizzled with a lemon grass
vinaigrette.

Duck & Vegetable Spring

Roll®@®
Served with a sweet & sour
reduction.

Haloumi Cheese & Spring

Onion Fritter ©
Served with a spring onion salsa &
rocket salad.
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A taste of Maya Ché

e Skewered Chicken Satay

e Japanese Crumbed Lemon Sole

¢ Haloumi Cheese & Spring
Onion Fritter

e Spiced Fish Cakes

e Vegetable Spring Rolls

Served with a tomato & chilli jam,
wasabi mayo & pickled vegetables.

Selection of 3

All of the above
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8oz Fillet of Beef & Butternut

Squash Rosti ®
Served with braised white onion &
raspberry jus.

Slow Roasted Duck

Breast ®
Served with spicy cabbage &

potato ragout.

Pan-fried Irish Breast of

Chickene®
Served with a green pea risotto.

Pork Fillet Stuffed with
Apricots & Sage

Served with creamed potatoes & a
cider jus.

Pan-fried Fillet of Turbot &

Fondant Potatoes ®
Served with a tomato & chilli broth.

Pan-fried Salmon & Roasted

Pickled Vegetables ®
Served with a wasabi & dill cream.

Green Pea & Spring Onion

Risotto @@
Served with Parmesan cheese.

Sweet & Sour Broth®®....€18

Served with noodles & Asian
vegetables.

With Chicken & Shrimp @®... €20

Thai Curries®

Choice of:

Chicken @, Tiger Prawns @,

Beef @, or Tofu Q.

1)) Red (medium to hot)

7)) Green (mild to medium)
7 Yellow (very mild)

(All curries are served with basmati rice)

By Wames ZRuane our Executive Head Chef
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Additional
e Side Salad
e Baby Boiled Potatoes

Additional
Steamed vegetables
Basmati rice
Egg noodles

Fries
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Sacred Hill — Shiraz/
Cabernet, Australia 2006

Soft and full flavoured with lots of
fruit.

Sacred Hill — Semillon/
Chardonnay, Australia 2006

Light and fruity with excellent
flavour.

Cobra Beer

C Denotes Coeliac options
H Denotes Healthy options
vV Denotes Vegetarian options
s Denotes Chef’s Signature Dish
% Denotes NOT suitable for Coeliac
Al our beef is of Irish origin & fully traceable.

The above dishes may contain nuts, please
ask your server for more details.






