RESTAURANT

Homemade Creamy Leek, Potato & Chive Soup

(MK/CY)

O’Neill’s Black Pudding & Apple Strudel, Red Onion & Balsamic Marmalade & Cider Jus

(SP/WH/SE/EG/CY)

Kilmore Quay Mini Fishcakes with Madras Mayonnaise & Pickled Vegetables

(FH/MK/EG/WH/SP)
Classic Caesar Salad with Crispy Bacon Lardons & Garlic Croutons

Parmesan Shavings & Baby Gem Lettuce all tossed in a Caesar Dressing

Honey Glazed Loin of Bacon, Champ Mash, Fried Cabbage & Mustard Au Lait Sauce
(MK/MD)
Roast Supreme of Chicken with Chorizo & Tomato Stuffing
Butternut Squash Mousse & Pink Peppercorn Sauce

(WH/MK/CY)

Ricotta & Spinach Tortellini, Cream & Tomato Sauce

Goat’s Cheese Crumble & Garlic Croutons
(SP/MK/CY/WH)

Golden Fried Fillets of Lemon Sole with Baby Potato

Beetroot & Spinach Garnish, Citrus Beurre Blanc Sauce

(SP/MK/CY/FH)

All Main Courses Served with Market Fresh Vegetables
Add Chips €3.50

Chocolate Cremieux, Cornflake Crunch, Black Cherry & Raspberry Sorbet
(MK/EG/WH)

Brioche Butter Pudding, Spiced Golden Raisins & Vanilla Ice Cream
(MK/EG/WH)

Gooseberry & Apple Trifle, Vanilla & Orange Sponge, Chantilly Cream
(MK/EG/WH)

Bourbon Vanilla Ice Cream, Tropical Sorbet, Meringue Drops, Milk Crumb
(MK/EG)

Mango Panna Cotta, Walnut Tuille, Mango & Passionfruit Tartlet, Orange Parfait
(MK/TN)

Freshly Brewed Tea or Coffee

. ALLERGENS : PN - Peanuts / EG - Eggs / MS - Molluscs / TN - Tree Nuts
3 Courses lnCIUdmg Tea/COﬁ:ee €38.00 PP MK - Milk / CY - Celery / SE - Sesame / SY - Soya / MD - Mustard

2 Courses Including Tea/Coffee €32.00 pp WH - Wheat / FH - Fish / SP - Sulphites / LP - Lupin / CS - Crustaceans



