LUNCH MENU 1
Chicken & Mushroom Mille Feuille

Finished with fresh herbs in a white wine sauce

Chef’s Homemade Soup of the Day
Herb Croutons
Oe

Traditional Roast Turkey & Baked Limerick Ham
Sage & stuffing, cranberry jus

Baked Fillet of Carrigaholt Salmon

Champ potato & lemon cream
Vegetarian option available on request

Above served with market fresh Vegetables & Creamed Potatoes
Doy

Warm Apple Pie

Served with fresh dairy cream & vanilla anglaise

Strawberry Cheesecake
Doy

Freshly brewed Coffee / Tea
€20.00 per person

Main course, dessert, tea & coffee €16.50

Starter, main course, tea & coffee €16.50

This menu is available up until 5:00pm after which dinner menus are available



LUNCH MENU 2

Chicken & Mushroom Mille Feuille

Finished with fresh herbs in a white wine sauce

Rosette of BallyCotton Smoked Salmon

Tomato & caper dressing, crisp soda bread croutons
Chef’s Homemade Soup of the Day
Herb Croutons

(G

Roast stuffed Turkey & Baked Limerick Ham

Sage & onion stuffing, cranberry jus

Fillet of Pork crusted with Rosemary

Cider cream & apricot stufting

Baked Fillet of Carrigaholt Salmon

Champ potato & lemon cream
Vegetarian option available on request

Above served with market fresh Vegetables & Creamed Potatoes
Doy

Profiteroles

Served with baileys cream & chocolate sauce

Warm Apple Pie

Served with fresh dairy cream & vanilla anglaise
Strawberry Cheesecake
Trio of Adare Farm Ice Cream in a crisp Wafer Basket
Served with a warm chocolate sauce

O

Freshly brewed Coffee / Tea

€24.50 per person

This menu is available up until 5:00pm after which dinner menus are available



LUNCH MENU 3

Chicken & Mushroom Mille Feuille

Finished with fresh herbs in a white wine sauce

Rosette of BallyCotton Smoked Salmon

Tomato & caper dressing, crisp soda bread croutons

Golden Fried Brie Wedge

Seasonal leaves, drizzled with a redcurrant sauce
Chef’s Homemade Soup of the Day
Herb Croutons

(G

Roast Sirloin of Irish Beef on Champ Potato
Crisp yorkshire pudding, red wine jus

Roast stuffed Turkey & Baked Limerick Ham

Sage & onion stuffing, cranberry jus

Fillet of Pork with Apricot Stuffing

Cider cream

Baked Fillet of Carrigaholt Salmon

Champ potato & lemon cream
Vegetarian option available on request

Above served with market fresh Vegetables & Creamed Potatoes
e,

Warm Apple Pie

Served with fresh dairy cream & vanilla anglaise

Warm Chocolate Brownie

Served with chocolate sauce and vanilla anglaise
Strawberry Cheesecake
Trio of Adare Farm Ice Cream in a crisp Wafer Basket
Served with a warm chocolate sauce
e
Freshly brewed Coffee / Tea

€27.50 per person

This menu is available up until 5:00pm after which dinner menus are available






