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Desserts
Selection of Cheeses &                    
*Water Crackers   
Served with pickled red onion
& walnut praline.

Coconut Cheesecake                        	
Served with passion fruit cream.

Orange & Ginger Crème                   	
Brulee  
Served with a *tuile crisp.           
         
Lemon Grass & White              
Chocolate Mousse 
Served with *biscotti biscuits.                         	

To Start
Homemade Soup of the Day
Served with a warm *bread roll
& *farmhouse brown bread.

Spiced Chicken & Noodle
Broth
Served with Asian vegetables.

Spiced Fish Cakes                 	   
Served with pickled vegetables  
& a chilli & tomato jam. 
               
Skewered Chicken Satay
& Pickled Vegetables                      	
Served with a spicy peanut
dipping sauce. 

Haloumi Cheese & Spring                  	
Onion Fritter
Served with a spring onion salsa
& rocket salad.

Vegetable Spring Rolls         
Served with a sweet & sour
reduction.

Entrée
Pan-fried Salmon & Roasted	  
Pickled Vegetables
Served with a wasabi & dill cream.

Pan-fried Irish Breast of
Chicken
Served with a green pea risotto.

1 course meal.............................818

2 course meal............................822 

3 course meal............................825

Includes complimentary Tea/Coffee
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Thai Curries   
Choice of: 
Chicken     ,Tiger Prawns     ,
Tofu     or Beef    		
     Red (medium to hot) 
	 Green (mild to medium) 
	 Yellow (very mild)
(All curries are served with basmati rice)

Sweet & Sour Broth            	
Served with noodles & Asian 
vegetables.
With Chicken & Shrimp  

Stir Fried Beef Strips
Served with spicy cabbage
& potato ragout.                              	

Green Pea & Spring
Onion Risotto
Served with Parmesan cheese.

Sides
Additional....................e3
l  Side Salad
l  Baby Boiled Potatoes

Additional....................e4
l   Steamed vegetables
l   Basmati rice
l   Egg noodles
l   Fries
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Denotes Coeliac options
Denotes Healthy options

Denotes Vegetarian options
Denotes Chef’s Signature Dish
Denotes NOT suitable for Coeliac

All our beef is of Irish origin & fully traceable.

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

Decaffeinated Coffee 

White Coffee 

Cappuccino 

Latte 

Mocha 

Hot Chocolate 

Espresso 

Double Espresso 

Irish Breakfast Tea 

Assam 

Darjeeling 

Earl Grey 

Lemon & Ginger 

Pure Chamomile 

Pure Green Tea 

Pure Peppermint 

Selection of 
Coffee & Teas

Kenco Sustainable Development coffee is made 
with 100% Arabica beans, giving a rich, full aroma 
and a smooth distinctive taste. 
These coffee beans are carefully 
selected for their superior 
quality from farms certified 
by the Rainforest Alliance, 
recognised for its work in 
sustainable agriculture for 
over 17 years.

By James Ruane our Executive Head Chef




