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FLANNERY’S HOTEL
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On Your Special Day
il

3 Courses - €38.50 per person
2 Courses - €32.50 per person

Starters
Homemade Soup of the Day
6,9,12
Atlantic West Coast Seafood Chowder
1,2,3,45,6,7,8,9,12,13,14
Chicken and Mushroom Vol au Vent,
1,3,6,7,12
Warm Goats Cheese Bruschetta with Pesto
1,3,7,8,10,11
Golden Fried Mushrooms, Garlic and Herb Dip
1,3,6,7,10,12
Avocado, Sundried Tomato & Butternut Squash Salad
6,12

Main Courses
Roast Stuffed Crown of Turkey & Ham, Red Wine Jus
1,3,6,7,8,9,10,12
Roast Irish Beef, Madeira Jus
1,3,6,7,10,12
Dressed Breast of Chicken, Pepper Sauce
1,3,5,6,7,8,10,12
Pan-Fried Fillet of Salmon, Herb Beurre Blanc
1,6,7,12
Pan-fried Seabass, Pesto Mash, Sundried Tomato & Mango Salsa
4,6,7
Mushroom and Pea Risotto
6,7
Thai Green Chicken Curry, Braised Rice
3,4,9, 10,12

Assortment of Home Cooked Cold Meat Platter
1,3,6,7, 10,12

Desserts

Warm Apple Pie, Custard
13,7

! Strawberry & Crunchie Eton Mess

8y
Cheesecake of the Day
LG
Sherry Trifle, Fruit Coulis
15387312
Warm Sticky Toffee Pudding, Butternut Sauce
Sl

Warm Chocolate Brownie, Chocolate Sauce

- i1 1,37

Freshly Brewed Tea/Coffee

ALLERGENS 1. Cereals containing Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts
9. Celery 10. Mustard 11. Sesame Seeds 12.Sulphur Dioxide & Sulphites 13. Lupin 14. Molluscs
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