e AdL E N T i N
MENU"

€47.50 PER PERSON

STARTERS

Classic Mushroom Arancini.

1,12

Homemade Chicken Liver Pate, Cumberland Sauce

1, 3, 8,7, 10, 12

Classic Prawn Cocktail

2, 3,10, 12

Aran Seafood Chowder

1,2y 3,4, 5, 6,7, 8y 9,12, 14

Soup Du Jour

1, 3, 556, 7, 8, 9

Chicken & Mushroom Vol-au-Vent

1, 3, 6,7y 9, 10, 12

MAIN COURSE

Pan Seared 6oz Fillet Steak with Onions, Mushrooms and Chips

1, 6,7,10,11, 12

Herb Crusted Rack of Lamb, Honey Roast Vegetables,
Colcannon Potatoes & Redcurrant Jus

1,12

Dressed Stuffed Chicken with Cream Cheese & Smoked Salmon,
Sweet Potato Fries & Pepper Coulis

1, 3,4,7,12

Grilled Corrib Salmon, Champ Potatoes, Vegetables & Herb Beurre Blanc

4,86,7,12

Pan Seared Halibut, Roast Potato,
Chorizo Stir-Fry, House Pesto & Arrabiatta Sauce

1,4,7

Mushroom & Pea Risotto

7, 12

Sundried Tomato & Spinach Creamy Pasta

155702

DESSERT

Baileys & Toblerone Cheesecake
Served with Hot Chocolate Sauce & Ice—Cream

1,3,4,7,8 11
Classic Vanilla Creme Brilée
Served with Fresh Raspberries & Almond Shortbread

WAL

Rich Chocolate & Strawberry Torte
Served with Honeycomb Ice—-Cream

15557,

Poached Pear Galette

Served with Vanilla Ice—-Cream & Caramel Sauce
18207

e

Pastﬂon Fruit Pavlowva-

Served with Fresh Raspberries
3,7

Freshly Brewed T?;/ANe%presso Coffee

>, -: m

hE

4
ALLERGENS l.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



