ARSOCCOD

" talion Restaurant EARLY BIRD DINNER MENU

STARTERS

Chef’s Home-Made Soup of the Day (v) (gf)
Bruschetta Napoli - topped with Mozzarella Cheese, Red Onion, Black Olives, Fresh Tomato & Pesto v)
Chargrilled Chicken Wings.with Sicilian Spicy Dip (gf)
Caprese Salad with Buffalo Mozzarella, Beef Tomato, Fresh Basil & Balsamic Dressing (v)
Ravioli pasta parcels filled with Spinach & Ricotta Cheese in tomato & cream sauce (v)
Deep Fried Calamari in light Breadcrumbs with Tartare Dip

MAIN COURSE

Chicken Cacciatora with Peppers Courgette & Onion in a.-Herb Tomato Sauce **.
Prime Irish Sitloin Steak with Choice of Garlic Butter, Marsala or Pepper Sauce (add € 5.00) (gf)
Fillet of Cod pan fried & served with Lemon & Parsley Cream Sauce**
Cannelloni with Spinach & Ricotta Cheese Oven Baked & sprinkled with Pamesan, served with Rocket Salad (v)**
Rigatoni Norcina with local free-range Italian style sausage, Mixed Peppers, Mushroom in Tomato & Cream Sauce**
. Seafood Linguine, with Gatrlic Cream Sauce, Shellfish & fresh Catch from Kilmore Quay **
Fettucini Romano with Chicken Fillet & Roast Peppers in Pesto Cream Sauce **
Thin Crust hand thrown 12” Pizza of your Choice fromrour A la Carte Menu

DESSERTS

Cream filled Profiteroles.with Hot Chocolate Sauce
Meringue Nest topped with Summer Berry Compote & Vanilla Cream **
Fruit Crumble of the Day—setved warm with Fresh Cream
Home-made Cheesecake of the Day
Traditional Italian Tiramisu with Mascarpone & Amaretto Liqueur
Selection of Ice-Cream topped with Vanilla Cream & Sauce **

Regular TEA or Fllter COFFEE

*# available gluten free.

Please inform your waiter if you have any allergies as we cater for all special dietary requirements. Allergen
Menu available on request.....Pasta & many other dishes cooked Gluten Free to order, just ask!....

*****Set Dinner Menu available all evening Sunday to Thursday and from 5-7pm Friday & Saturday*****

" Full Menu € 25.50; 2 course + regular Tea /Coffee €21.95.

A little bit about us: All our food is freshly prepared on the premises and our raw ingredients are delivered daily. We
endeavour to source as much local produce as possible and are proud to bring you Beef & Bacon from the locality.
Our chicken is guaranteed Irish and our fresh fish comes directly from Killybegs & Kilmore Quay to you. We
source our goods from local suppliers such as Troys Butchers, Feely Meats, Buggy Foods, Caseys Fruit & Veg. Our
Artisan food producers: Pigs On the Green, Cooleeney Farmhouse. ‘Anything you:'want to know about the food on

: _your platé “Just Ask™! (supporting Bord Bia’s Just Ask Campaign)



