
Tea or Coffee
Chef’s AssietteDESSERT

SPECIAL OCCASION MENU €35PP

Stuffed Chicken Supreme Wrapped in Smoked Bacon
Peppercorn sauce

STARTER

Chicken & Mushroom Vol au Vent
House salad, red onion relish

Classic Caesar Salad
Smoked bacon, croutons,
baby gem lettuce,
parmesan

Homemade Vegetable Soup 
Crusty Roll

MAIN
COURSE

Baked Salmon
Lemon & dill cream sauce

Roast Sirloin  of Beef
Yorkshire pudding, red wine jus

Donegal Roast Turkey & Ham
Sage stuffing, pan gravy

Goat’s Cheese Bruschetta
House salad, red onion relish

Vegetable Enchilada
Topped with melted cheese, house salad

10oz Sirloin Steak (€9.95 supplement pp)
Mushrooms, onions, pepper sauce

                        All main courses served with 
           creamed potatoes  & fresh market  vegetables
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