
Lunch Menu
Mother’s Day 

Traditional Lemon Meringue Pie 
with Fresh Raspberry & Red Berry

Coulis 
1.3.7.8 

Selection of Ice Cream 
Served in a Chocolate Wafer Basket

topped with Chocolate Sauce 
1.3.7.8 

Freshly Brewed Tea or Coffee

Sweet Potato & Butternut Squash
Soup with Chilli and Coconut 

1.3.7.9

Pan Seared Atlantic Scallop 
Crushed Mushy Peas & Lobster Bisque

2.3.4.7.9.10.12 

Smoked Salmon on Murphys Irish
Stout Bread Crispy Capers, Salad Salsa

and Baby Leaves 
1.3.7.9.10.12 

Twice Baked Pork Belly 
with Sweet and Sour Red Cabbage,

Apple Gel & Calvados Jus 
1.7.9.10.12 

Mozzarella and Cherry Tomato Salad
Toasted Cashew Nuts, Roast Red

Peppers, Mixed Baby Leaves 
3.7.9.10.12 

Starter

Ruby Chocolate Layered Cheesecake
with Cookie Dough Ice Cream 

1.3.7.8 

Traditional Black Forest Gâteaux with
Black Cherry Sauce and Pistachio Ice

Cream 
1.3.7.8

 
Homemade Croissant Bread and Butter

Pudding 
with Crème Anglaise & Vanilla Ice

Cream
1.3.7.8 

Sirloin of Irish Beef 
Roast Potato, Yorkshire Pudding,
Horseradish Sauce, Red Wine Jus

1.3.7.9.10.12 

Roast Stuffed Turkey & Ham 
Roast Potato, Cranberry Sauce, and

Roast Gravy 
1.7.9.10.12 

Traditional Roast Leg of Irish Lamb
Roast Potato, Mint Sauce, with

Rosemary Red Wine Jus 
1.3.7.9.10.12 

Seared Fillet of Fresh Atlantic Cod
Wilted Spinach, Sauteed Samphire and

Saffron Velouté 
4.7.9.10.12 

Baked Filo Parcel 
with Spinach, Cream Cheese, Sun-dried

Tomato & Balsamic Reduction
1.3.7.9.10.12 

Main Course

Desserts

Allergens: Cereal Gluten - 2: Crustacean - 3: Egg - 4: Fish - 5: Peanuts - 6: Soybeans - 7: Dairy - 8: Nuts 9: Celery -
10. Mustard - 11: Sesame Seeds - 12: Sulphur Dioxide & Sulphites - 13. Lupin - 14: Molluscs

39.95€


