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_______________________________
Value Menu 6pm to 9pm Tuesday to Thursday
6pm to 7.30pm Friday and Saturday

                                                              Soup of the Day with Home Made Breads
                                 Fried Calamari with Spicy Tomato Sauce and Lemon Mayonnaise
                   Bluebell Falls Goats Cheese Salad with Organic Leaves, Orange and Beetroot Dressing      
                                      Fried Vegetable Spring Rolls with Chili Jam and Avocado Cream
                      Caesar Salad with Classic Style Dressing, Crispy Pancetta, Croutons and Parmesan Cheese 

                   Warm  Bruschetta with Basil Pesto, Tomato, Serrano Ham and Melted Mozzarella Cheese






********************
          Pan Fried Fillet of Carrigaholt Hake with Dill Mash, Samphire and Lemon Sweet Pepper Oil  
   Pan Roast Breast of Irish Chicken with Baby Leek and Pea Risotto, Fried Parsnips and Organic Leaves
Tagliatelle Pescatora with Hake, Salmon, Squid, Haddock, Tomato, Chili and Baby Spinach 

  Vegetable Risotto with Asparagus, Garden Peas, Red Peppers, Organic Scallions, Leaves and Truffle Dressing

Pan Fried Crispy Pork Belly with Champ Mash, Plum Relish and Plum Sauce

          Pan Roasted 28 Day Aged Sirloin Steak with Garlic Butter, Glazed Red Onions and Organic Leaves 
(€5 supplement)
_________________________
All Main Course are served with Market Vegetables and New Potatoes
Desserts
Warm Apple and Rhubarb Almond Crumble with Whipped Cream

Warm Upside Down Pear Cake with Custard Vanilla Ice Cream
Blackberry Fool with Poppy Seed Almond Macaroons
Eton Mess with Raspberries and Toasted Almonds

                                 Warm Chocolate Brownie with Chocolate Sauce and Mint Ice Cream

3 courses €26 /   2 courses €21

