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PRIME ROAST SIRLOIN OF IRISH BEEF
Yorkshire pudding, creamy mashed potato, seasonal vegetables, Rich Jus

(1,2A,4,7,9,13,14) (GRF)

ROAST STUFFED TURKEY AND HAM 
served with creamy mashed potato & seasonal vegetables, cranberry tarlet 

 (2A,2C,2D,4,7,13,14)

THAI PANANG CHICKEN CURRY
curry with coconut milk, potato, lentil, peppers , onions, coriander 

served with basmati rice.   
 (1,3,5,7,13,14) 

BAKED FILLET OF SALMON 
Served with creamy mashed potatoes,  seasonal vegetables. 

white wine  & mushroom sauce 
( 5,7,13,14) (GF) 

C H E F ' S  H O M E M A D E  C R E A M  O F  V E G E T A B L E  S O U P
(  1 , 2 A , 2 D , 4 , 7 , 9 , 1 3 , 1 4  )

C R E A M Y  C H I C K E N  &  M U S H R O O M  V O L  A U  V O N T  
(  1 , 2 A , 4 , 7 , 1 4 )  

H O M E M A D E  G O L D E N  F R I E D  G A R L I C  M U S H R O O M S
( 1 ,  2 A , 4 , 7 , 9 , 1 2 , 1 4 )

C H I C K E N  C A S E A R  S A L A D
 (  2 A , 4 , 7 , 9 , 1 3 )  

G U L L A N E S  A S S I E T T E S  O F   D E S S E R T S  
 ( 2 A , 4 , 7 , 1 0 , 1 1 )   

T E A  O R  C O F F E E
 ( 7 )

3  C O U R S E  € 3 2 . 0 0    2  C O U R S E  €  2 8 . 0 0  
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