
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

Pan-Seared Scallops (1a, 14)

 Cauliflower purée, black pudding crumb, shaved cauliflower & basil oil

Mains

Traditional Roast Irish Sirloin of Beef (1a, 3, 7, 9, 12)

 Served with Yorkshire pudding, roast potatoes, glazed carrots, buttered greens &

rich red wine jus

Slaney Valley Lamb Shank (1a, 7, 9, 12)

 Slow-cooked lamb shank, creamy mashed potato, roasted root vegetables & barley

jus

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

Warm Apple Tarte Tatin (1a, 3, 7, 8, 12)

 Caramelised apple tarte Tatin baked in golden puff pastry, served with vanilla

crème anglaise & candied pecans

Ginger & Cranberry Cheesecake (1a, 3, 7, 12)

 Ginger-spiced cheesecake on a buttery biscuit base, topped with cranberry compote

& candied orange zest

Trio of Ice Cream (1a, 3, 7)

 Chef’s selection of artisan ice creams served with seasonal berries & honeycomb
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Mother’s Day Table d’Hôte Menu

2 Course – €45 3 Course – €52
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