
  

Three course set menu €30.00 two course €25.00 

Starters   

Homemade vegetable soup 1c,4,7,9,12 

Herb croutons, freshly baked roll 

Chicken vol au vent 1c,4,7,9,12 

Wild mushrooms, garlic cream sauce  

Cajun Chicken Caesar Salad 1c,4,7,8,12 

Mixed leaves, herb crouton, shaved parmesan 

Main course  

Supreme of roast chicken 4,9,12 

Three bean cassoulet, chorizo  

Chargrilled ribeye steak €4.00 supp 1c,4,9,12 

Cooked medium, Truffle mash, string onion rings, roast vine tomatoes, pepper 

sauce 

Pumpkin gnocchi 1C,2,4,7,9,12 

Butternut squash puree, Crisp CAVOLO NERO, GOATS CHEESE, PINE NUTS 

DESSERTS  

Homemade chocolate biscuit cake 1c,4,7, 

Chocolate sauce, sweetened cream 

Key lime pie 1c,4,7, 

Oreo base, lime gel, cream cheese 

Homemade blueberry meringue 7 

Fresh cream, seasonal fruits  

 

 

Gluten (1((a) Barley (b) Spelt (c) Wheat (d) Rye (e) Oats)) Peanuts (2) Nuts (3) (a) Cashew (b) Almond (c) Pistachio (d) 

Hazelnut Milk (4) Crustaceans (5( Molluscs (6) Eggs (7) Fish (8) Celery (9) Soy (10) Sesame (11) Mustard (12)Sulphur 

Dioxide and Sulphates (13) Lupin(14 

 


