SUNDAY LUNCH MENU

12.30PM - 4.30PM

STARTERS

Homemade Soup of the Day
Served with Homemade Soda Bread
(WH]1) GF Option Available

Chicken & Mushroom Vol-Au-Vent
Served with a Cream Sauce

& Mushroom Ragout

(WH1, MK, SP)

Chicken Wings

Choice of Hot Buffalo or BBQ Marinated
Wings Served with Garlic Sauce

(MK, SP) GF Option Available

Golden Brie & Ballymaloe Beetroot
Served with Beetroot,

Walnut & Green Leaves

(WH1, MK, TN, MD)

Smoked Salmon & Avocado Salad
Smoked Salmon Served with Baby leaves,
Cucumber, Avocado, Tomatoes, Honey
Mustard Dressing

(FH, MD, SP, GF)

MAINS

Roast Sirloin Of Irish Beef
Served with Pomme Puree,
Yorkshire Pudding & Gravy
(WHT1, FH, CY, MK, SP) GF Option Available

Slow Roasted Pork Loin

Roasted Pork Served with Pomme Puree,
Sauté Vegetable & Bramley Apple Sauce
(WHT1, FH, CY, MK, SP) GF Option Available

Chicken Supreme

Fresh Herb Marinated Chicken
Served with Carrots & Jus

(MK, SP) GF Option Available

Oven Roasted Salmon

Served with Pomme Puree, Veg &
Herb Lemon Butter Emulsion

(CS, MK, FH, SP) GF Option Available

Spinach & Ricotta Tortellini

Truffle Paste & Grana Padano Cream
with Basil Oil

(WH1, MK, SP)

€8.00

€12.50

€12.50

€11.50

€12.50

€23.50

€21.00

€21.00

€21.00

€18.00

DESSERTS

Chef Special Delizia Al Limone Lemon

Shaped Semi Fredo Cheesecake Served with

Cookie Crumb, Burnt Lemon Gel, Popping
Candy & Raspberry Sorbet
(EG, MK, SP, WH]1)

Dark Chocolate Brownie 55%
Served with Berries Gel, Elderflower
& Vanilla Ice Cream

(EG, MK, TN, SP)

Selection of Ice Cream & Sorbet

Served with Berry Compote & Fresh Cream

(EG, MK, SP, GF)

Vegan Coconut Chocolate Tart

Served with Berry Compote, Edible Flowers &

Vegan Vanilla Ice Cream
(MK, TN) GF Option Available

€9.50

€9.50

€8.50

€9.50

Traditional Homemade Bramley Apple Tart €10.50

Served with Vanilla Ice-Cream & Custard
(WH1, EG, MK, SP)

TEA & COFFEE

Coffee

Latte / Cappuccino
Flat White

Mocha

Tea

Herbal Tea

Hot Chocolate

All Mains served with Market Fresh Vegetables & Roast Potatoes.

Allergens List:
*WH: WH1 (Wheat Flour), WH2 (Semolina), WH3 (Wholemeal), WH4 (Wheat Bran), WH5 (Rye),
LP: LP1 (Barley), LP2 (Oats), CS: Crustaceans, EG: Eggs, FH: Fish, PN: Peanuts, SY: Soya, MK: Milk,
TN: Tree Nuts, CY: Celery, MD: Mustard, SE: Sesame, SP: Sulphites, LP: Lupin, MS: Molluscs.

€3.70
€4.20
€410
€4.30
€3.20
€3.60
€3.80
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