Early Bird Menu

All Starters €5
All Mains €10

All Desserts €5

∞∞∞∞
Soup of the Day; Chef’s Homemade Soup

Mussel Chowder; Creamy Seafood Chowder finished with fresh Mussels 

Smoked Salmon Roulade on a Warm Potato and Leek Salad, Light Cream Dressing

Warm Blue Cheese and Pear Tartlette, Baby Salad and Balsamic Dressing

Green’s Waldorf Salad with Apple Jelly and Candied Walnuts

∞∞∞∞
Grilled Minute Sirloin, Crisp Pancetta, Sage Leaf and Tomato Concasse (€2.50 supp)

Grilled 8oz Sirloin, Crisp Pancetta, Sage Leaf and Tomato Concasse  (€5 supp)

Roast Lamb Rump, Dijonnaise Crust, Chive Mash and Natural Jus

Roast Half Duck, Dressed Savoy Cabbage, Warm Cumberland sauce

Lemon Roast Chicken, Crème Fraiche and Crispy Bacon sauce

Grilled Lemon Sole Fillets, Caper and Lemon butter, Mixed Leaf Salad

Vegetarian Puff Pastry Parcel filled with Ratatouille, Tomato and Basil coulis  

∞

Served with a Vegetable and Potato

∞∞∞∞
Strawberry Eton Mess

Banana, Butterscotch and Spiced rum Mess

Warm Apple and Blackberry Crumble, Crème Anglaise

Profiteroles and Hot Chocolate sauce

Fresh Raspberries in Rose Wine Jelly

∞

Regular Tea or Coffee

(Complimentary with two or more courses)

