
ALLERGEN INFORMATION 
 1 Cereals Containing Gluten, 1a Wheat, 1b Spelt, 1c Khorasan, 1d Rye, 1e Barley,  1f Oats, 2 Peanuts, 3 Nuts,  

3a Almonds, 3b Hazelnuts,  3c Cashews, 3d Pecans, 3e Brazil, 3f Pistachio, 3g Macadamia, 3h Walnuts, 4 Milk, 5 Crustaceans,  
5a Crab, 5b Lobster, 5c Crayfish, 5d Shrimp, 6 Molluscs, 6a Mussels, 6b Clams, 6c Scallops, 7 Eggs, 8 Fish, 9 Celery, 10 Soy,  

11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin 

€45 per person

STARTERS 
CLASSIC CAESAR SALAD

Romaine lettuce, crispy bacon, crouton, parmesan shavings, Caesar dressing (4,7,8,1a) 
CRISPY CALAMARI RINGS

served with mango chilli salsa & hoisin sauce (1a, 10, 8)
GOATS CHEESE CROSTINI

served with sundried tomato pesto, fig jam and balsamic glaze (1a, 4, 13)
FRENCH BRIE WEDGES

Panko fried French brie wedges on a bed of dressed leaves with cranberry sauce (1a,4,10,13) 
COUNTRY VEGETABLE SOUP
with homemade brown wheaten bread (1a, 4, 16)

MAINS
10 0Z PRIME SIRLOIN STEAK

Hereford Sirloin Steak with grilled tomatoes, sautéed onions, peppercorn sauce 
& chunky chips. €5 Supplement (1a, 4, 10)

CHICKEN SUPREME
wrapped in smoked streaky bacon, green beans, with a Jameson cream sauce, served on gratin 

potatoes (4,12, 13) 
PAN FRIED HAKE

with a lemon & basil mash, red pepper jam & samphire (4, 8, 12,13)
PRAWN LINGUINE

with sweet cherry tomatoes, baby spinach, chilli garlic white wine emulsion (1a, 1b, 5d,7)
VEGETARIAN BURGER

mixed bean burger topped with avocado salsa, crisp lettuce, beef tomato, Ballymaloe relish and 
skinny fries (1a, 4, 7, 10)

DESSERTS
LEMON MERINGUE PIE (1A, 4, 7)

ETON MESS

CHOCOLATE BROWNIE 

CHEESECAKE 

MOTHER’S DAY MENU




