An Tintain Restaurant 
Early bird menu

~~~~~~~~~~~~
                                   Starters
Salad of Mixed leaves with Cajun spiced chicken, bacon Garlic croutons, red onion marmalade & parmesan, all tossed in Caesar dressing.

Sun ripened Ogen melon, on a berry compote with a mango sauce

Roulade of fresh Irish water salmon studded with prawns on a whole grain mustard dressing
 Cream of carrot and ginger  Soup 
~~~~~~~~~~~~~~~~~~~~~~~~~~

Main Courses
Char Grilled 7oz Sirloin Steak, served with Pink Pepper-Corn and brandy Sauce. 
Pan fried breast of manor farm chicken carved onto a shallot and garlic jus                             
Pan fried fillet of cod, served with mussels in a tarragon  cream sauce.
Pea and shallot risotto flavoured with ginger and parmesan cheese    .

~~~~~~~~~~~~~~~~~~~~~~~~~~

Desserts

Warm apple & Jameson streusel tart with a rum and raisin ice-cream                    

Vanilla scented crème brulee with short bread biscuit

Mango & citrus flavoured cheesecake accompanied by a mango sauce
Selection of ice-creams served in a light tuille basket                    
2 course - €23.00

3 courses - €28.00
                           Side orders: Garlic potatoes €3, Homemade chips €3, 
