


CHEF’s SPECIAL MENU

MONDAY TO THURSDAY (NOT AVAILABLE ON BANK HOLIDAYS)

2 Courses €18.90 3 Courses €22.90

STARTERS

Homemade Soup of the Day

Served with Brown Bread.

Homemade Seafood Chowder
Served with lemon and Brown Bread.

Garlic Bread (V)

Chicken Wings (G/F)

Crispy chicken wings with our hot and spicy sauce, served with celery and blue cheese dip.

MAIN COURSES

Catch of the day
Deep fried freshly beer battered fish fillet of the day with tartare sauce accompanied with your choice of French fries,
baby new potatoes, savoury potatoes or creamy mashed potatoes.

Warm Goats Cheese Salad (V) (G/F)

Grilled goats cheese with a tossed tomato, onion salad, drizzled with honey grain mustard dressing balsamic reduction,
crispy leeks and toasted almonds, accompanied with your choice of French fries, baby new potatoes, savoury potatoes
or creamy mashed potatoes.

Asian Chicken Salad

Sliced chicken breast marinated in soy, sesame, ginger and coriander, with mixed lettuce, drizzled with a honey grain
mustard dressing toasted almonds and crispy leeks, accompanied with your choice of French fries, baby new potatoes,
savoury potatoes or creamy mashed potatoes.

DESSERTS

Fresh Fruit Pavlova (G/F) Chocolate Fudge Cake
Pavlova topped with cream and fresh fruit Served warm with cream or ice cream
Hot Apple Pie Ice Cream

with cream or ice cream.

V - Vegetarian GIF - Gluten Free Gluten free bread available on request. For a complete list of allergens, please ask your server.

We only use Irish Fillet Steak * All our meat is fully traceable from farm to fork
We only use Free-Range Chicken and Eggs * Doyle Meats, Coolock
Seafood Circle Member



