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Dinner Menw €42.00

KEEXE

Avocado & Fresh Shrimp Salad 2,3,10,12
Y2 Avocado Pear Stuffed with Shrimp & Topped with Marie Rose Sauce
Deep Fried Goat’s Cheese 1,3,6,7,810,11,12
with onion Marmalade

Caesar Salad 1,3,4,7
Lettuce mixed with chicken pieces & Caesar dressing
topped with parmesan cheese

Cream of Leek & Potato Soup 1,7,9
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Grilled Sirloin Steak 1,3,7,9,12
Cooked as you like it! With Foley’s mushrooms & onions,
And pepper sauce or garlic butter or Gaelic sauce
Roast Rack of Lamb 1,36,7,8,11,12
with Mint Sauce

Roast Stuffed Duck 1,3,6,7,11,12
with Tangy Orange Sauce

Pan-Fried Chicken 1,6,11,12,14
With Sweet & Sour Sauce with Rice

Grilled Salmon 3,4,7,9,11,12
with Hollandaise Sauce

Baked Fillet of Seabass 4,7,9,11,12
with Garden Herb Butter
Vegetable Stir-Fry 1,3,6,7,8,10,11,12
garden fresh vegetables tossed in rapeseed oil with rice

Deep Fried Halloumi Cheese 1,3,6,7,8,10,11
With Tossed Salad
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Baileys & Toblerone Cheesecake 1,3,7
Fresh Fruit Pavlova 3,7
Tiramisu 1,3,7,12
Sherry Trifle 1,3,7,12
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Tea/Coffee served with Lily O Brien’s Chocolates 7,5
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ALLERGY INFORMATION 1. Cereals [2. Crustaceans [3. Eggs |4. Fish |5. Peanuts| 6. Soybeans | 7. Dairy | 8.
Nuts | 9. Celery | 10. Mustard | 11. Sesame [12. Sulphur dioxide/sulphites | 13. Lupin | 14. Molluscs
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