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Appetizers 
 
 
 

Warm Goats Cheese Tartlette €6.00 
Mirepoix of Vegetables placed in a Tartlette topped with warm Goats Cheese and a Balsamic Reduction 

 
 

King Prawns  €7.50 
King Prawns cooked in an Orange sauce with a Tequila Flambé 

 
 

Mushroom Cap  €5.50 
A Field Mushroom Cap stuffed with Mushrooms, Crumbs and Sage on a Garlic Cruton with a Balsamic 

and Pesto Dressing 
 
 

Seafood Vermicelli  €7.50 
Vermicelli and Fresh Seafood tossed in a Cream sauce with Parsley garnished with a Toasted Baguette 

Also Available as a Main  €15.00 
 
 

Chef’s House Soup  €5.00 
Smoked Haddock, Leek and Potato Soup 

 
 

Chicken Spring Roll  €6.00 
Chicken and Vegetable Springroll Dressed with Rocket and a Sweet Soya Dip 

 
 

French Onion Soup  €4.50 
With a Cheese Flute 

 

 
 
 
 
 
 
 
 



 
 
 

Entrées 
 
 

Sirloin Steak  €20.00 
with Sauté Mushrooms and Onions 

(8oz uncooked weight) 
 
 

Fillet Steak  €22.00 
With Colcannon and French Beans 

(8oz uncooked weight) 
 
 

Steak sauces: Pepper sauce, Garlic Butter or Red Wine Reduction 
 
 

Marinated Chicken Breast  €16.00 
Pan Sealed Chicken Breast on a Warm potato and Mixed Leaf  Salad 

 
 

Oven Baked Seabass  €17.95 
Fillets of Seabass on a Tomato Fondu and dressed with Broccoli florets 

 
 

Vegetarian Gratin €13.95 
of Roast Peppers, Courgettes with Basil and Feta, Virgin Olive Oil and Parmesan 

 
 

Fillet of Salmon €16.95 
Pan roasted Curry Spiced Salmon with Corriander Seeds, Tumeric and Chilli with a Saffron sauce 

 
Shank of Lamb  €16.50 

Braised Shank of Lamb in a Roast Vegetable Jus on a Bed of creamy Mash 
 

Chef’s Fish Special 
Subject to availability and market price 

 
 

Side Orders  €3 each 
Sauté Mushrooms;     Sauté Onions; 

Sauté Potatoes; 
French Fried Onion Rings 

 
 
 
 

 
 



Desserts 
 
 

Marshmallow and Fruit Fondue €5.50 
with a Hot Chocolate and 

Orange sauce 
 
 

Cheesecake á la Maison  €5.50 
House Cheesecake 

 
Port and Blackberry Jelly  €5.50 
With fresh cream and strawberries 

 
Mango Fool  €5.50 

Mango mousse with mango pieces 
 

Eton Mess  €5.50 
Strawberries, Cream and Meringue tastefully combined 

 
 

Selection of Cheese and Biscuits  €7.50 
Brie, Goat Cheese and Cashel Blue with Garnish and Crackers 

With a glass of LVB Port  €10.00 
 
 
 
 
Coffees     Teas 
 
 
Coffee €2.50     Tea €2.50 
 
Cappuccino €3.00    Green Tea €2.50 
 
Latte €3.00     Mint Tea €2.50 
 
Espresso €3.00    Blackcurrant, Ginseng and Vanilla Tea €2.50 
 
Irish Coffee €6.00    Camomile and Spiced Apple Tea €2.50 
 
Bailey’s Coffee €6.15    Mango, Orange and Cinnamon Tea €2.50 
 
Calypso Coffee €6.15 
 
Royale Coffee €6.15 
 
Seville Coffee €6.15 
 
Jamaican Coffee €6.15 
 
Italian Coffee €6.15 


