
To Start  .....

Mains  .....

€ 36.00 Per Person  

Home-made Deerts   .....

All served with a Selecon of Seasonal Buered Vegetables

Soup of the Day  
Homemade Brown Bread 
(1(wheat),3,7,9)

Smoked Chicken Tian   
Mango, Coriander, Red Onion, 
Crispy Crosni, Truffle Mayonnaise, 
Micro Leaves 
(1(wheat),3)

Black Pudding & Apple Strudel 
Wrapped in Filo Pastry, Fennel 
Tomato Fondu, Mixed Cress  
(1(wheat),3,12)

Spring Summer Salad 
Cajun Chicken ,Cherry Tomatoes, 
Cucumber, Red Onion, Apple, 
Egg, Crispy Lardons  Cajun 
Chicken   (3,10)

Beef Fillet Bourguignon            
6oz Fillet, Fondant Potato, Brandy Peppercorn 
Cream Sauce  (12)
€ 6.00 supplement

Bally K Pate 
Chicken Liver & Brandy Pate, Toasted 
Brioche, Mixed Leaves, Sweetened 
Compote   (11,12)

Stuffed Chicken Supreme 
Supreme Chicken, Spinach Herb Stuffing, 
Roast Bacon, Pearl Onion Bourguignon  
(1(wheat),12)

Marinated Lamb Gigot Chop 
Chargrilled, with Garlic Baby Potatoes, Ratatouille, Roast Veg, Mint 
Salsa Verde (12)

Sea Bass, Niçoise 
Warm Salad of New Potatoes, French Beans Caramelized Onions, Egg, 
Dill Lemon Glaze  (3,4)

Belgian Chocolate Brownie
Chocolate Sauce, Ice-Cream   
(3,7)

Pistachio Pannacoa
Crème Chanlly    
(5,8)

Pear and Almond Frangipane
Custard, Vanilla Ice Cream   
(1,3,8)

Selecon of Glenown Ice Creams 
 (3,7)

Vegetarian Lasagne 
Roasted Vegetables, Creamed Spinach, Grated Cheese, Crispy Side 
Salad (1)


