SAMPLE LUNCH MENU
~00Q 00~

Mixed Melon Pearls, Fresh Strawberry Cocktail, Fruit Conlis
Tian of Smoked Chicken, Potato, Red Onion, Whole Grain Mustard Mayonnaise
Carpaccio of Smoked Salmon, Rocket Leaves, Pickled Cucumber, Lemon May onnaise
Deep Fried Garlic Mushrooms, Garlic Dip & Mixed Leaf Salad
Homemade Vegetable Soup

~00000~

Roast Sirloin of Beef, Red Wine & Shallot Jus
Roast Leg of Lamb, Tomato & Mimt Chutney, Rosemary Jus
Roast Loin of Pork, Spiced Apple Puree, Honey Glazed Parsnips, Juniper Berry Jus
Roast Turkey, Sugar Baked Ham, Homemade Chipelata, Cranberry Sauce
Assorted Cold Meats & Salads, Homemade Brown Bread
Herb Crusted Fillet of Hake, Spinach Croquette, Béarnaise Sauce & Pea Puree
Pan Fried Supreme of Chicken, Rosti Potato, Wild Mushroom Cream
Poached Grnocechi in a Sundried Tomate, Basil & Parniesan Cream Sauce, Rocket Salad

All served with a Selection of Market Garden V'egetables & Potatoes
~000 00~

Warm Rhubarb Crumble, Custard & Cream
Fresh Fruit Paviova, Fruit Coulis
Traditional Sherry Trifle, Fresh Cream
Fresit Strawberries & Cream
Raspberry & Vanilla Cheesecake, Fresh Cream, Raspberry Coulis
Strawberry Roulade, Fresh Cream & Vanilla Ice Cream
Créme Caramel, Shortbread Biscuits, Cookies Ice Cream
Selection of Ice Cream in a Wafer Basket, Toffee Sauce

~00000~

Fresily Brewed Tea Coffee

~o00000~
Children’s Menu
Melon Pearls, Orange Juice, V'egetable Soup
~00000~
Penne Pasta with Tomato or Bolognaise Sauce, Cod Fingers & Peas, Bangers & Mash, Chicken Goujons & Chips
Half Portion of any Main Course

~apoQ00~

Fruit Jelly & Ice Cream

The Beef served in this Hotel is of Irish Origin.



