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STARTERS
Wild Mushroom & Truffle Arancini

Dublin Bay Prawn Cocktail
Black Pudding & Pork Belly Bon Bons

Baked Ardsallagh Goat's Cheese Salad
MAIN COURSE

Traditional Roast Sirloin of Irish Beef
Crispy roasties, seasonal veg, creamy mash & red wine jus

Herb-Crusted Roast Chicken Supreme
Creamy mash, charred spring vegetables & chicken gravy

Pan-Seared Atlantic Salmon
Crushed new potatoes, lemon & dill butter, tenderstem broccoli

Smoky Red Pepper & Lentil Wellington
Flaky \pastry, spiced lentil & roasted red pepper filling, served
with roasted potatoes and tenderstem broccoli

DESSERTS

Hazelnut Tiramisu
Rocotta Cheesecake with chocolate orange almond crumb
Creme Brulee
Selection of sorbets
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