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Deep fried brie, pesto, new potato & bacon salad 

Salmon & smoked haddock f

Smoked chicken roulade with cranberries, pistachio, mango & chorizo salsa 

Classic caesar salad, croutons, parmesan, bacon bits, egg & creamy anchovy dressing

Pan fried 10oz Donegal Sirloin steak, glazed carrots, onions & parsnip, peppercorn sauce** 

Pan roast stuffed pork fillet, 

Battered local fish, peas & tartare sauce 

Roast supreme of freerange chicken, 

Stuffed Pepper, goats cheese, ratatouille & wilted spinach

Homemade ice cream, shortbread

 

All main courses served with a selection of seasonal vegetables & potato 

**5 Euro supplement on steak        

This is a sample menu & is subject to change
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Homemade soup of the day  

Deep fried brie, pesto, new potato & bacon salad 

Salmon & smoked haddock fishcake, lemon butter sauce 

Smoked chicken roulade with cranberries, pistachio, mango & chorizo salsa 

Classic caesar salad, croutons, parmesan, bacon bits, egg & creamy anchovy dressing

 

Pan fried 10oz Donegal Sirloin steak, glazed carrots, onions & parsnip, peppercorn sauce** 

roast stuffed pork fillet, mixed greens & sage 
 

Battered local fish, peas & tartare sauce  

Roast supreme of freerange chicken, stuffed with sage & onion, mushroom cream sauce 
 

Stuffed Pepper, goats cheese, ratatouille & wilted spinach

 

Chef’s cheesecake of the day  

Vanilla crème brulee 

Chocolate mousse  

Lemon meringue possett 

Homemade ice cream, shortbread 

 

selection of seasonal vegetables & potato      
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Deep fried brie, pesto, new potato & bacon salad  

, lemon butter sauce  

Smoked chicken roulade with cranberries, pistachio, mango & chorizo salsa  

Classic caesar salad, croutons, parmesan, bacon bits, egg & creamy anchovy dressing 

Pan fried 10oz Donegal Sirloin steak, glazed carrots, onions & parsnip, peppercorn sauce**  

sage & onion, mushroom cream sauce  

Stuffed Pepper, goats cheese, ratatouille & wilted spinach 


