Early Bird Menu

€13.95 per person for 1 course and a glass of Houdéne
or

€19.95 per person for 2 courses and a glass of Heud/ine
or

€24.95 per person for 3 courses and a glass Houda\ine
Or

Green’s Special
€50 per couple for 3 course meal and a Bottle of ddise Wine

00000000

Soup of the Day
Smoked Haddock Fritters with Tartare sauce
Warm Crabmeat Tartlette with Roasted Vegetables andParmesan
House Chicken Liver Pate with Melba toast and Cumbeand sauce
Parma ham, Sun-dried Tomatoes and Feta Cheese SaJddrragon Dressing
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Roast Half Duck with a Lemon and Honey sauce
Pan Fried Breast of Chicken with a Ginger Chilli saice
Vegetable Gratin of Roast Peppers, Courgettes witBasil and Feta
Grilled Fillet of Salmon with Mousseline sauce an€Cucumber Relish
Grilled Minute Sirloin Steak with a Pink peppercorn sauce
(Full 80z Sirloin Available €3 suppliment)
Q0
Served with a Vegetable and Potato
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Affogato
Baked Lemon Tartlette
Nutty Chocolate Truffle Cake
Warm Apple Pie and Ice-cream
Q0
Regular Tea or Coffee




