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Melon ‘e
Rosette of Ogen Melon, Miniature Fruit Salad, Fresh Fruit, Sorbet, Mint

Fishcake
Homemade Smoked Haddock & Leek Fishcake served with Hollandaise Sauce, Parsley Oil (1,3.4.7)

Goats Cheese
Crispy Goats Cheese Bon Bon’s, Confit Tomato, Basil & Almond Pest, Rocket and Frisee Salad (1,3.7,8)

Chicken Parfait

Chicken Liver & Madeira Parfait, Spiced Apple Chutney, Toasted Hazelnut Brioche (1.3,7,3.,9,12)

Soup of the Day

Homemad Wheaten Bread (1,7,9)

PMeips

Slow Roasted Sirloin of Treanavinney Beef, Fondant Potato, Portobello Mushroom, Bordelaise Sauce (7,9,12)

Turkey
Roasted Turkey Crown, Honey Baked Ham,
Sage & Apricot Stuffing, Spiced Cranberry Compote, Roast Turkey Gravy (1,7,8,9)

Salmon
Grilled Fillet of Salmon, Chive & Potato Croquette, Hollandaise Sauce (1,3,4,7,9)

Lamb Shank

Slow Roasted Donegal Lamb Shank, Colcannon Potato, Rosemary & Red Currant Jus (7,912)

Ravioli
Buffalo Ricotta & Spinach Ravioli, Vegetable Ratatouille,
Tomato Fondue, Basil & Almond Pesto (1,3.,7,8,9)

All Main Courses Served with Roasted Root Vegetables, Cheesy Cauliflower & Duck Fat Potatoes

Creme Brulée
Coconut & Malibu Créme Brilée, Vanilla Shortbread (1,3,7,8)

Fresh Fruit Meringue
Served with Chantilly Cream & Vanilla Ice Cream (3.7)

Brownie
Chocolate & Walnut Brownie, Chocolate Fudge Sauce & Vanilla Ice Cream (1,3.,7,8)

Lemon Tart
French Lemon Tart with Raspberry Puree & Chantilly Cream (1,3,7)

Tiramisu

Classic Italian Tiramisu Served with Chocolate Sauce (1,3.,7) (¥) Gluten Free O il

1-Gluten, 2-Crustacean, 3-Egg, 4-Fish, 5-Peanuts, 6-Soyabeans, 7-Milk, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame Seeds, 12- Sulphur Dioxide, 13-Lupin, 14-Moluscs




