Table d’hote Menu

Starters
dffome-made Soup of the Pay, sertved with gffome-made Brown Bread

oBaked goats Cheese with fopﬁg{:eed Crust
Sewved on gffome-made ¢foccacia Bread, with gRaspberry Vinaigrette

Classic Caesar Salad with f'ci.s,og Jartma gftam, gatlic Croutons,
fatmesan Shavings & Caesar Dressing

Folden dfried gPrawns in dfilo gPastry, served with Sweet Chilli auce
Main Courses
dfan-8eared Chicken PBreast, sexved on a Bed of Champ cPotato,
SMusheoom & Marsala auce

Baked dfillet of Falmon with dfterb Crust, served with Sautéed Baby
Fotatoes, Asparagus, cRocket Falad, femon & Dill Butter

CRoast dfillet of gFork, served with f/mm,o JPotato,
White Wine & Wholegrain gflustard Cream

Sundried Jomato cRisotto, topped with gFatmesan Fhavings
& J’ceséed CRocket
Desserts
dtome-made Warem Plum & oBlackbe'c'c#, Batmeal & cNut Ceumble
Served with Ceéme dfnglaibe
(cPlease allow 70-15 minutes)

dftome-made Apple & Cinnamon Créme aB'cu.lee sexved with Sable
oBiAcu.its

dower of cProfiteroles drizzled in €hocolate Fauce

Qced White Chocolate cferrine served with 8ttawbe'ct# Coulis
2 Course Menu - €19.95
3 Course Menu - €23.95



