
Menu
Mother’s day

3 COURSE - €35



BAILEYS CHEESECAKE 
Silky Baileys cheesecake, wild berries sauce & crisp honeycomb.(7,14)

CHOCOLATE BROWNIE 
Belgium dark & milk chocolate, vanilla ice cream (2,4,7)

APPLE CRUMBLE 
homemade warm custard, green apple jam (2,4,7)

ALLERGENS LIST
1 CELERY, 2 CEREALS, 3 CRUSTACEANS, 4 EGGS, 5 FISH, 6 LUPIN, 7 MILK, 8 MOLLUSCS,

9 MUSTARD, 10 NUTS, 11 PEANUTS, 12 SESAME SEEDS, 13 SOYA, 14 SULPHUR

STARTERS 
SEAFOOD CHOWDER 

Seafood mixed, vegetables mirepoix, potato, 
fresh dill server with homemade bread & green pesto  (2,7,10)

BURRATA SALAD 
Burrata cheese, roasted yellow pepper, pear, candied nuts, roasted tomato, 

spinach, rocket & zesty dressing (7,10,13)

IRISH HAM CROQUETTES
Golden croquettes hand-shredded ham

Roasted garlic mayo, sexy red pepper jam and black salt (2,4,7)

ZESTY CHICKEN BITES 
Crispy chicken in orange sauce, coriander mayo, spring onions 

 sesame seeds (4,12) 
CHILLI & LIME PRAWNS  

Lemon & chilli oil, server with sourdough bread (2,3)  

MAIN COURSES 
BANG BANG CHICKEN 

Crispy fried chicken in Bang Bang sauce, sautéed veggie’s and aromatic rice (4,8,12,13)

HOMESTYLE CHICKEN IN MUSHROOM VELVET 

Chicken breast, wild mushroom sauce, sautéed vegetable & creamy mash potatoes (7,14)

SEAFOOD RISOTTO 
Seafood mixed, shallots, peas, white wine, butter & Parmesan cheese (3,5,7,14) 

CARBONARA 
Streaky guanciale, white wine, shallot, bechamel sauce & parmesan cheese

*ADD CHICKEN 4€ *ADD PRAWNS 6€ (2,4,7,14) 

SIRLION STEAK 
8oz Sirloin steak, creamy mash potatoes, crispy onions, pepper sauce (7,14)  

SWEET TREATS  

€5 supplement   

€12 supplement   


