
 

  

Sunday Lunch Menu 
 

Available from 1pm – 4pm 

(2 Course €20.00 or 3 Course €24.00) 

 
 

STARTER 
 Carrygerry Chicken Liver Patê, Redcurrant Jelly, Toasted Brioche                                                                                    

 (GF without Brioche) (5,10,12)       

Caesar Salad of Baby Gem Leaves, Crunchy Croutons, Cherry Tomatoes, Bacon Lardons, 

Shaved Parmesan  (GF without Croutons) (V without Lardons) (2,5,12) 

Spicy Moroccan Lamb Ragout, Savory Couscous (12,14)   

Salmon & Crab Cakes in Golden Crumb, Leaf Salad,  Sweet Chilli Sauce (1,2,3,5,12,13)                                                               

 Deep fried Wedge of Brie, Leaf Salad, Cumberland Sauce (3,5,10,12)    

 

MAIN COURSE 
Slow Braised Beef Featherblade Steak, Red Onion Marmalade, Yorkshire Pudding,      

Mashed & Roast Potatoes, Vegetables & Pan Gravy (GF without Yorkshire) (5,8) 

Duo of Roast Loin of Pork & Crumbed  Barbeque Pork Croquette, Vegetables, Mash & Mini 

Roast Potatoes, Creamy Mushroom & Tarragon Sauce (GF) (2,5,14)   

Baked Fillet of Salmon & Tiger Prawns, Mashed & Roast Potatoes, Vegetables, Tomato,    

Bell pepper & Coriander Salsa (GF) (1,3,5)                      

Spicy Cajun Mixed Bean ,Vegetable & Lentil Casserole, Savory Basmati Rice  (V)             

(GF) (5, 6.10)   

Creamy Chicken & Mushroom Vol au Vent, Vegetables, Mashed & Mini Roast Potatoes 

(5,8,12,14)       

Side Orders                                                                                                        

Triple Cooked Chunky Chips with choice of Dip                   €3.75 

Creamy Mashed Potatoes             €2.50 

Mixed Vegetables                       €2.50 

Mixed Salad              €2.50 

Choice of Dips                                        €1.00           

(Sweet Chilli Mayo, Garlic Mayo, Sticky BBQ Sauce, Taco Sauce)                                                              



 

  

 

 

 

 

 

DESSERT 
Chocolate Brownie, Mini Marshmallows & Fudge, Chocolate Sauce (GF)(2,5) 

Apple & Mixed Berry Crumble Tart, Crème Anglaise (2,5,12)    

Fresh Strawberry & Pineapple Meringue, Fresh Cream,                                                     

Crème Anglaise (GF) (2,5)                  

Toberlone Cheesecake, Mini Fudge, Toffee Sauce (5,7,12) 

Allergen List                                                                                                                                                           

 1. Crustaceans  8. Celery 

 2. Eggs   9. Sesame Seeds   

 3. Fish                10. Mustard 

 4. Peanuts            11. Lupin  

 5. Dairy                           12. Wheat 

 6. Soybeans          13. Molluscs-Shellfish  

 7. Nuts               14. Sulphur Dioxide  

Beef 100% Irish 

Our Suppliers: 

Organic Leaves & Herbs: - Herb Garden John Milane 

Fruit & Vegetable:  - Green Acres Quin Family 

Meat:       - Pallas, Cassley Meats, Morrissey Butcher, 

     Meeres 

Seafood:   - Seabreeze  


