
Easter Menu

Starters

Leek and Potato Soup
Green Onion, Crumbled Bacon
Served with Homemade Brown Bread

1, 3, 6, 7, 9, 12

Feta Cheese Greek Salad
Mixed Lettuce, Cherry Tomatoes, Cucumber
Red Onion, Black Olives, Citrus Dressing

7, 10, 12 (V)

Tian of Chicken
Home Oak-Soaked Chicken, Roast Pepper
Tomato Gel

3, 10

Mini Fish Cakes
Cucumber & Carrot Ribbon Salad,
Tartar Sauce

1, 3, 4, 10, 12

Goats Cheese & Red Onion Tart
Beetroot Glaze, Mixed Salad

1, 3, 7, 12 (V)

Allergens: 1. Gluten (wheat, barley, rye) 2. Crustaceans (crab, shrimp) 3. Eggs (baked goods, sauces) 4.
Fish (salmon, tuna) 5. Peanuts (snacks, sauces) 6. Soybeans (soy sauce, tofu) 7. Milk (dairy) 8. Nuts
(almonds, cashews) 9. Celery (spicy, stalks) 10. Mustard (sauces, seeds) 11. Sesame (seeds, oil) 12.

Sulphites (dried fruit, wine) 13. Lupin (gluten-free flour) 14. Molluscs (mussels, squid)



Main Courses

Roast Irish Beef
Creamy Mashed Potatoes, Garden Vegetables
Yorkshire Pudding, Red Wine Jus

1, 3, 7, 9, 12

Fillet of Salmon
Baby Potatoes, Spinach, Lemon Butter Sauce

1, 4, 7, 9, 12

Roast Irish Supreme of Chicken
Creamy Mashed Potatoes, Garden Vegetables,
Thyme Jus

7, 9, 12

Roast Wicklow Lamb Shoulder
Sage & Onion Stuffing, Creamy Mashed Potatoes
Garden Vegtables, Roast Potatoes, Rosemary Jus

1, 7, 9, 12

Allergens: 1. Gluten (wheat, barley, rye) 2. Crustaceans (crab, shrimp) 3. Eggs (baked goods, sauces) 4.
Fish (salmon, tuna) 5. Peanuts (snacks, sauces) 6. Soybeans (soy sauce, tofu) 7. Milk (dairy) 8. Nuts
(almonds, cashews) 9. Celery (spicy, stalks) 10. Mustard (sauces, seeds) 11. Sesame (seeds, oil) 12.

Sulphites (dried fruit, wine) 13. Lupin (gluten-free flour) 14. Molluscs (mussels, squid)

Potato & Chive Gnocchi
Parmesan Velouté, Dried Tomatoes,
Fresh Parmesan Shavings

1, 3, 7, 9, 12 (V)

Desserts

Warm Apple Crumble
Crème Anglaise, Vanilla Ice Cream

1, 3, 7

Bread & Butter Pudding
Vanilla Ice Cream & Butterscotch Sauce

1, 3, 7

Chocolate Brownie Mousse
Cookies Ice Cream

1, 3, 6, 7

Fresh Fruits Meringue
Mixed Berries, Fresh Cream

3, 7
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