
 

Sunday Lunch Menu 
 

Starter 
 

Smoked Salmon & Shrimp Salad 
With Marie Rose

 

Fan of Avocado 
With Walnuts & A Citrus Dressing 

 

Vol Au Vent 
With A Creamy Chicken & Mushroom Sauce 

 

Chefs Chicken Liver Pate 
With Melba toast & Red Currant Jelly 

 

Cream of Farmhouse Vegetable Soup 
With Freshly Baked Bread 

 

Cajun Chicken Caesar Salad 
With Fresh Parmesan Shavings 

 
 

Main Course 
 

Roast Stuffed Crown Of Turkey & Ham 
With Cranberry Sauce 

 

Roast Sirloin of Prime Beef 
With Yorkshire Pudding 

 

Prime Braised Sirloin Steak 
In a Red Wine Jus 

 

Baked Darne of Salmon 
With Citrus Salsa 

 

Roast Loin of Pork 
With Savoury Stuffing & Apple Sauce 

 

Pan Seared Seabass Fillet 
With Cous Cous & Asparagus 

 

Beef Lasagne 
With Garlic Bread & Mixed Leaf Salad 

 

Goats Cheese Tartlet 
With Mixed Salad Leaf 

_____________________ 
 

Each Main course served with Buttered Cabbage, Puree of Root Vegetables, Roast & Mashed 
Potatoes 

Chips €3.50 per portion 
____________________

Dessert 
 

Creamed Rice Pudding  with Jam Sauce 
Sherry Trifle with Chantilly Cream 

Warm Apple Pie 
 with Custard Sauce 

Profiteroles with Belgian Chocolate Sauce 
Lemon Cheesecake 
____________________ 

 

                Freshly Brewed Tea or Coffee                                                                                              
____________________ 

 
€26.95 per person 


