Dinner Menu

Fresh soup of the day / Creamy Atlantic Chowder

Somosas and Spring Rolls
With a Sweet chilli Sauce

Homemade Chicken Liver Parfait
With Fig Chutney and Toasted Brioche

Salad of Mixed Leaves
With Crispy Bacon Croutons & Parmesan & Cesar Dressing

Rose of Gallia Melon
Served with a Mango Sorbet and Mixed Berry Compote
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Pan Fried Breast of Chicken
With a Wild Mushrooms & Morelle & Madeira Cream Sauce

Braised Lamb Shank
With a Garlic and Herb Mash and Rosemary Jus

Pan-Fried Fillet of Salmon
With Pink Grapefruit Segments Asparagus Spears & Hollandaise Sauce

Lamb Jail Frezi
Stir-Fried Onions Peppers & Tomato, flavoured with Cardamom Seeds

Chicken Korma
Chicken Cooked with White Onion & Cashew Nut Curry

Grilled 100z Sirloin of Irish Beef
With Portobello Mushrooms & Red Onion Marmalade
Pepper sauce/ Béarnaise Sauce/Garlic
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Selection of Desserts

Tea /Coffee



