
If you have a food allergy and need advice on our menu, please ask when placing your order. Gluten and dairy free options are available on request 

and may require additional preparation time. All beef at the Boyne valley is 100% Irish 

 

Season’s Dinner Menu 
 

Starter 
 

Smoked Salmon & Shrimp Salad  
Served w ith h o me ma de whea ten  brea d   

 
Spicy BBQ Chicken Wings  

Served w ith Cele ry  & Blue  Cheese  D ip  
 

Deep Fried Brie  
Served w ith Re d Onio n Chu tney  o n Pep pe red  Rocke t  

 

Clougherhead Seafood Chowder  
Served w ith h o me ma de whea ten  brea d   

  

Fresh Cream of Vegatable Soup  
Served w ith a  Selec t io n of  Brea ds  

*****-  
 

Cirt us Sorbet  
  

***** 

Main Course 
 

Grilled 10oz Sirloin Steak 
Served w ith Sa u te  Mus h roo ms,  Gri l le d To mato,  

Onio n Rings  & Pe per  Sa uce  
(Me nu Su pp le me nt € 7. 5 0)  

 

Pan Fried Sea Bass  
Served w ith L ime & Pe p per Salsa  

 

Cajun Spiced Prawn Penne Pasta  
in  a  l igh t c rea m sa uce ,  toppe d w ith  Pa rmasa n Che ese  

 

Roast Stuffed Supreme of Chicken  
Served w ith a  w ild mu s hro o m jus  

 

Mediterranean Stuffed Aubergein e   

topped wit h t omat o sauce and duo of  cheeses  
 

Dessert 
 

Rich Plum Pudding  
Served w ith wa rm Brandy Cu s tard  

 

Profiteroles  
fi l led wit h creme cha nt i l ly  & covered wit h choclate  ganache  

 
Warm Apple Crumble  

Served w ith c rea m &  ice  cream  
 

Strawberry Cheesecake  
Served w ith Au tu m Berry  Co mpo te  

 

Homemade Mince Pies  
with  Bra ndy Cus ta rd  

 
***** 

Freshly Brewed Tea or Coffee 
Four Course Menu € 25.00 


