Restaurant

Table de Hote

STARTERS
= ChefFs soup of the day

Trish = garliC roast mushroom with pepperohata
ahd sour dough bruschetta

Trish * ballontilne of chicken & smoked ham hock
with apricot and pistachio

French deep fried sCallops
in beer batter served with aioli

irish = smoked duck breast
with beetroot fritters ¢ hoheyed greek yoghurt

gruyere ¢ Chorizo beignets served on red Cabbage coleslaw

FROM THE GRILL
ish  ** 90Z grilled sirloin steak or 80z panhfried fillet steak
or ** ghoulder racCk of lamb
with overnight tomato, baby |eaf salad & french fried onions

MAINS
Trish = Chilli ¢ lime marinated duck breast
served onh curried pumpkin

Trish = O3St fillet of halibut with a hazlenut and herb Crust
ahd sauce beurre blanhc

Trish ~ Slow roast [amb shank, rosemary,
redcCurrant , crushed celeriaC and hatural jus

Trish = mediterrahean vegetable frittata
with baby salad and red pepper relish

* Coeliac friendly

DESSERTS ** CoeliaC friendly without bread produ
"Om our ala Carte menu

Thirty Five Euro

MISSION STATEMENT: TO PROVIDE QUALITY AND VALUE IN A FRIENDLY ATMOSPHERE ON EVERY OCCASION



