Main Courses
© Chiclen Breast with hewlied cheese, ox with a blue cheese & garlic

stuffing €14.95
Chargrilled sinlein steak, sewed with a choice of peppercorn sauce
o garlic butten (12¢2) €21.95
O’ Dowds Lamb Stew with carvwts, enions, petatees & garden herls €13.95
Reast Rack of Jrish Lamb with a Feb Curst £ Mint Sauce €23.95
Vegetarian

OVFHeme-Made Black Eyed Bean Burger with a spicy temate sauce €12.95
OV Batked Uubergine & Sweet Potate with a Goat’s Cheese Tepping  €13.95

Fish Dishes

Pan Pried Haddock with Tartar sauce €13.95
Pan-Fried Fillets of Utlantic Cod €16.95
Baked Fillet of Sea Bass with a Saffren £ Cream Sauce €158.95
Darne ef Salmen, poached or grilled senwed with a cheice ef leman butter ax dill sauce

€17.95
Symphony of the Sea — Haddock, Oyster, Scampi, Salmaen, Mussels and Cual, Cocked lightly in a
Brandy £ Cream Sauce €24.95
Seafeed au Guatin (Ced, Salmen, Crab, Oyster & Mussels in a wine & cream sauce, topped with grated
cheese[breadcrumbs &Lgrilled) €24.95
Ftot Buttered Locally Caught Lobister (17, C6) €38.95

( QU alicve main counses are sewed with mash, boiled Potate on Chips )
Riblians of smaked Salman en a bed of Tagliatelle with a cheese sauce €14.95

Fiskerman’s Platter ((Z Selection of Seafoed..... Mussels, Oystens, Prawns, Smaofied & Fresh Salmen, Crabmeat £ Crab
Claws senved with Salad) €34.95

Cuniies
OFish cuvy (Ced & Scampi) with Boiled rice €16.95
©Chicken Cury with Boiled Rice oo €12.95
(Choase between mild, medium, ox hat )

Side Ouders
Chipped potatees €3.50

Vegetalbiles € 2.95
Side Salad with Cesar ox French dressing € 2.75

Coleslour €1.95

*All our Meat is 100% Irish and is validated by the Feile Bia campaign and the Irish Cattle & Sheep Farmers’
Association.*



