SWORDS - DUBLIN

oo STARTERS oo

CAESAR SALAD

cos lettuce, crispy bacon, croutons, Parmesan shavings and Caesar dressing

DUCK LIVER COGNAC INFUSED PATE

with chutney and brioche toast

SPICED CARROT AND CORIANDER SOUP

with homemade soda bread

FINEST IRISH OAK SMOKED SALMON

smoked salmon, caperberries, fresh lemon and homemade Guinness bread

MAINS

ROAST BRONZE TURKEY AND
GLAZED BAKED HAM FEAST

with stuffing, rich gravy, cranberry sauce and all the trimmings

BAKED SALMON FILLET

topped with a prawn and cognac bisque sauce served on a bed
of mash with wilted spinach

TAGLIATELLE PASTA

with wild mushrooms, white wine tarragon cream sauce
and freshly grated Parmesan

DESSERT

TRIO OF HANDMADE DESSERTS

GLASS OF BUBBLY
ON ARRIVAL

€30 FOR 2 COURSES. 3 COURSES €35
DEPOSIT REQUIRED




