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Valentine's Dinner Menu
€31pp with Glass of Prosecco Each

Starters

Roasted Red Pepper and Tomato Soup
Served with mixed breads (1,7,9)

Prawn Cocktail
Boston Prawns, Crispy Baby Gem, Topped with Marie Rose Sauce and Brown Bread (1,3,10,14)

Crab Claws
Garlic and Chilli Butter and Soda Bread (1,2,3,6,7)

Goats Cheese Tartlet
Carmelised Red Onion, Rocket Leaves, Tomato and Pesto Salad, (1,3.7, 8)

Hot and Spicy Chicken Wings
Served with Alioli and Celery (1,3,7,9,10,14)

Main Courses
Lamb Shank

Champ Patatoes, Rosemary and Carrot Jus (6,7,9,10,12)

10 0z Rib Eye Steak - €5 Supplement
Onions, Mushrooms, Chips, Choice of Sauce (1,6,7,9,12)

Duck Sizzlers
Korean Spiced Duck Sizzlers with Basmati Rice (1,6,7)

Sea Food Linguine
Mixed Selection of Sea food, White Wine, Dill and Cream Sauce (1,2,4,6,7,9,12,14)

Vegetable Green Curry with Basmati Rice
(2,7)

Cream Cheese and Spinach Stuffed Chicken Wrapped in Streaky Bacon
On a Bed of Champand Rich Roasting Jus (6,7,10,12)

Desserts

Fresh Fruit Meringue
Cream and Mixed Berries (3,7)

Warm Sticky Toffee Pudding
Toffee Sauce and Ice Cream (1,3,7)

Cheesecake of the Day
Cream, Mixed Berries and Coulis (1,7)
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