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- DESSERTS

« Chocolate Fondant Vanillaice cream

- Crumble of the Week Custard

ViR INL

1 COURSE €22.00 | 2 COURSES €29.00 | 3 COURSES £35.00

STARTERS 31/05/26
Homemade Soup of The Day Chunky bread

Sautéed Garlic Mushrooms Rosemary focaccia

Prawn Tian Pickled cucumber micro salad & brown bread

Black Pudding Fritter Peppercorn sauce, poached egg

Goats Cheese & Feta Salad Hot honey dressing, micro leaves

MAINS

Roast British Beef Roast potatoes, Yorkshire pudding & red wine jus

Leg of Lamb Rosemary mash & sticky red cabbage
Char-grilled Salmon Fillet White wine sauce & crushed new potatoes

Oven Roasted Chicken Roast potatoes & Yorkshire pudding, gravy

Wild Mushroom Risotto Truffle oil, parmesan shavings

All main courses are served with medley of vegetables & cauliflower cheese

Toffee Eton Mess Salted caramel ice cream

Lemon Posset Raspberry compote

hoice of 2 Local Ice Creams

CHILDRENS 2 COURSE ROAST DINNER £14.00
Main: Roast beef or roasted chicken with roast potatoes, vegetables, Yorkshire pudding, gravy.
Pudding: Chocolate fudge cake and cream or 2 scoops of ice cream.




