
  

Lunch Menu  

  

Appetizers  

Spicy Chicken Wings tossed in a Sweet Chili Sauce with Blue Cheese  

Garlic Mushrooms stuffed with Cream Cheese and Salsa  

Homemade Leek and Potato Soup  

Deep Fried Brie on a Cranberry Raisin Compote  

Fish Cake with Tartar Sauce and Side Salad  

  

 Main Courses  

Escalope of Hake on a Spinach Mash with Beure Blanc Sauce  

Roast Loin of Pork on a bed of Stuffing Drizzled with Gravy  

Tagliatelle in Garlic Pesto Cream with Julienne Ham topped with Parmesan  

Sautéed Breast of Chicken in a Wild Mushroom Sauce  

Chicken Creole in a Sweet Chilli, Chorizo, Red Wine sauce with Onions and Peppers  

Spinach and Ricotta Tortellini in a Creamy Pesto Sauce served with Garlic Bread  

Sirloin Steak, Pan-fried with a Cracked Pepper Bordelaise (€6 extra)  

All main dishes are served with Fresh Vegetables and a Homemade Potato Croquet   

  

Desserts  

Cheesecake of the  

Banoffee Pie  

Apple Tart  

or  

Glass of Wine / Bottle Beer  

   

  

3 Course: €22.50 / 2 Course: €19.95  



  


