
If you have a food allergy please ask our staff about the ingredients in each dish. All prices in euros (€). VAT included at legal rates.
No food or drink including the couvert, can be charged if not requested by the customer or if not consumed. We have a complaints book. 

*All served with Roasted Potatoes, 
Cauliflower Cheese, Green Beans and Vichy Carrots  

Sunday Roast

DESSERTS

STICKY DATE PUDDING 
Butterscotch and Vanilla Ice Cream

WARM BREAD & BUTTER PUDDING 
Crème Anglaise

RASPBERRY CRÈME BRÛLÉE
Lemon Shortbread

ALMOND & PEAR FRANGIPAGNE TART
Vanilla Ice Cream

LEEK & POTATO SOUP 
Chives, Croutons

PRAWN COCKTAIL
Mango and Chilli Jam

SMOKED SALMON
Homemade Guinness Bread, Lemon Crème Fraîche

DUCK PATÉ
Fig Chutney, Toasted Brioche

MAINS

MAIN COURSE ONLY €26 | STARTER & MAIN OR MAIN & DESSERT €32 | STARTER, MAIN & DESSERT €39
50% discount for children up to 12 years old

½ ROAST CHICKEN*
Roast Chicken, Pan Gravy 

ROAST SIRLOIN OF BEEF*
Yorkshire Pudding, Pan Gravy

SALMON FILLET
Mashed Potatoes, Sautéed Spinach, Champagne Sauce

PESTO RIGATTONI
Flaked Almonds, Parmigiano Reggiano

SLOW COOKED LAMB SHANK
Champ Potatoes,  Roast Carrots & Rosemary

STARTERS
(Select one of the options) 

(Select one of the options) 

(Select one of the options) 

ROAST PORK LOIN*
Roasted with Honey and Sage, Apple Sauce, Pan Gravy


