
Starters

Seafood Chowder (1a, 2, 3, 4, 7, 9, 12)

 Traditional Atlantic seafood chowder, served with house bread

Classic Chicken & Mushroom Vol-au-Vent (1a, 3, 7, 9, 12)

 Buttery puff pastry filled with creamy chicken, wild mushrooms & tarragon

Smoked Irish salmon (1, 4, 7, 12)

 Tomato, red onion and caper salad, brown bread, avocado puree

Goat Cheese & Beet Salad (7, 8, 10)

Mixed leaves, red beetroot, blood orange purée, charred cucumber, crushed hazelnuts and creamy

goat cheese

Mains

Traditional Irish Roast leg of lamb (1a, 3, 7, 9, 12))

 Served with Roast potatoes, green vegetables, mint gravy

 Spinach and ricotta ravioli (1a, 3, 7, 8H, 12

 Wild garlic pesto, sauté girolles 

Pan-Seared Salmon Fillet (1a, 2, 4, 7)

 Crispy potato terrine, buttered greens & lobster bisque cream

Roast Supreme of Chicken (7, 9, 12)

 Roasted courgettes, truffle & chive mash, finished with chicken jus

Desserts

Sticky Toffee Pudding (1a, 3, 7)

 Date and butterscotch pudding served with vanilla ice cream

Chocolate tart (1a, 3, 7, 12)

 Dark chocolate tart, champagne sorbet, blood orange puree

Bramley Apple & Rhubarb crumble (1a, 3, 7, 12)

 Crème anglaise, vanilla ice cream

Easter Lunch Table d’Hôte Menu

2 Course – €48 3 Course – €55
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