It was he who was responsible for
his friend and fellow warrj

at Cuchulainn.
by the

Connaught men, from
movtal enemies of t

0 the very end, since he was considered the
oregngstof the champions of ‘Ulster, but was probably
overcome by sheer weight of

v numbers.
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e was alone and far from the assistance of his fellow
Red Branch Knights when he died...



APPETISERS

Golden fried Tipperary Brie Cheese sp,VKMD,N Pecan,G

€12.50

Candied Pecans, Balsamic .Cranbervy and unagh Upple Sauce V

Oak Smoked Donegal Salmon and Peppered Mackexa

MK,F,SP,MD, G Wheat @
3, Wiy

Zingy Petate, Dill, cieme fraiche,Swedish Red Cnion Pickle,
Crispy Spiced Pork and Chicken W NS CS,MD,G Wheat

€11.50
Red Pimiento, Cucumbier and Spring Onion S Thai Dressing
€10.

Middle Eastern Spiced
FHummus Mizxed Leaves

S CY,SS,MD,MK,G Wheat
dip and Mint Raita

Pearls of Cantalo d Galia Melon Exotic sp
is, Citwus and Twopical Serbet
€10.50

Fasi W&m Fried Tiger Prawns MK.C,MD,P,G Wheat
ted Bbus chetta, Chitli & Qanlic Butter, Coriander and Micve Leaves

€13.00
reshly Prepared Soup of the Evening vks,cy,wheat
Sewed with Croutens and Feb Cream
€5.50

O~

Dear Valued Customer. In order to provide the best possible service for
everyone, we unfortunately cannot split bills for large parties. Thank you.



MAIN COURSE

Prime Ivish Hereford Sirloin Steak cv,sp,vik, 4
Coclied to your liking with a cheice of Brandy and Peppercorn S o G
Neuf Potatees, Peste
€31.00
(It en a residential dinner package orn Jalbile d’ Ftite

McCarrons Pan Roast Pork Bellr died Bacon vy ,sp
Slow woasted Mc Carvions Pork, Ftispi Calil (lpple and Vanilla Puree, Cider Jus
Pepper Beef Blade Steak Onions cv,sp,MKN,G Wheat (co)
Fratheblade steak cooked slowly in‘auiblyDemi glaze, finished with Brandy Green Peppencerns and

Roas mpghf Slaney Valley Lamb vik.cy sp
F ”atata Chantenay Carvwot, Garlic and Provencal Fenlis
€28.10

rn/il[[ Duck Breast, Sea Salt, Duck fat Roasty cv,sp,vk
Foney and Butter weasted Peach, Merlat Jus
€25.00



Emmental Cheese garden Herb and local Mushrooms Sa
€26.00

MAIN COURSE V
Roast stuffed Breast of Monaghan Chicken, @ i

Rice Noodle Khoa Soi,vo,s
Guilled Jaemate, Pineapple, Uubiergine tassed in S
with Rice Neoodle

€22.40

Sauce topped

Pan Seared ellc

Tuna Fish rsss
Sewed Pink, Tuopical Salsa , i

, Pried Ginger,Seya Citnus Glaze

Lough Duajgt Poacheg Salmon Hollandaise rmk,spE
Steamed NeufSeasads Evesham Usparagus, Lakeland Butter Feollandaise

€27.00
G tsfCheese and Crisp Potato Rosti (vO),MK,sp,MD
nicn and Spiced Temate Relish, Micro Leaves
€22.50

O T~

%E Vegetarian Menu is available on request



DESSERTS

Selection of Luxurious Ice Cream (co
Chief’s Selection of Jce Cream, White Chaocelate and S
€590

Belgian Chocolate Lava Cake
Warm Chocolate Fendant
€5

Apple and Rhubay DlegvikE,G Wheat, N Aimonds
Sewed V ise

Sum ch Melba e v sp
Cinnamoen se, Fresh plevies Coulis and Dainy Jce Cream
€5.90

and BiscUuits vk c wheat

a{ Juish Cheeses sewed with Crackers
€11.50

:Q(ﬂ{mamdm&aldmmpacﬁaqeouppkmmt&(w)
v Fresfly Brewed Tea on Coffee - €4.10



@W%

Tea €4.10
Tea for two €6.20
Americano €410

Cappuccino €4.10
Mocha €4.10
Latte €4.10

Espresso €4.10
Irish Coffee €740
Bailey’s Coffee ~ €7.40
French Coffee €7.40
Calypso Coffee ~ €7.40

Mergen

Gluten = G (Wheat, Rye, Barley, Oats)
Lupin=L

Milk = MK
Molluscs = M
Mustard = MD

Nuts =N
(almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts,
pistachio nuts, macadamia/Queensland nuts)
Peanuts =P
Sesame Seeds =SS
Soybeans =S
Sulphites = SP

(GFO - Gluten free option available on request)

All 14 allergens are openly used throughout our kitchen
Trace amounts may be present at all stages of cooking

If you have any food allergies or intolerances
please make a member of staff aware when placing your order





