
SUNDAY LUNCH SPECIAL

S C A N  H E R E  F O R  A L L E R G E N  M E N U



 SUNDAY ROAST SPECIAL 
 STARTER  
 HOMEMADE  SOUP  OF  THE  DAY  

Brown Soda Bread 
 

SALT  &  P E P P ER  CALAMAR I  
Salt & Pepper Calamari, Nduja Dressing, Aioli, Red Chilli  

 

ROT I S S ER I E  CH ICKEN  CROQUETTE S  
Lemon & Thyme Aioli 

 
PALM HEART CEVICHE 

Palm Hearts, Tomato Salsa, Coriander, Nori, Tostadas 
 

 MAIN 
ROT I S S ER I E  ROASTED  R I B  OF  DRY  AGED  B E E F  € 7 . 5  s u p p l em e n t  

Six Week Aged Red Hereford Beef (Served Pink) 
 

 ROT I S S ER I E  ROASTED  DRY  BR INED  WEST  CORK  HAL F  CH ICKEN  
24 Hour Brined with Rosemary, Thyme & Lemon, Rotisserie Breast & Leg 

 

ROT I S S ER I E  ROASTED  PORK  B E L LY  PORCHETTA  
3 Hour Roasted Pork Belly, Lightly Stuffed with Sage & Garlic 

 

ROT I S S ER I E  ROASTED  GLAZED  L IMER ICK  HAM 
Twice Cooked Joint of Ham Glazed with Honey & Mustard 

 

BALLYCOTTON  SALMON  &  COD  F I SH  CAKE  
Lemon & Thyme Aioli 

U L T I M A T E  S U N D A Y  R O A S T  S H A R I N G  P L A T T E R  
( F O R  2  P E O P L E  S H A R I N G ) .  € 5  s u p p l em e n t  p e r  p e r s o n  

2 Slices of Beef Rib, 2 Slices of Porchetta, Chicken Breast 
 
 

All the above Served with Duck Fat Roasted Potatoes, Caramelized Onions with Rotisserie Burnt Ends,                                           
Signature Sausage Stuffing, Roasted Seasonal Veg, Beef Dripping Yorkshire Pudding, Rich Rotisserie Gravy 

 

MANGO &  KNAFEH  CHOCOLATE  
CHEE SECAKE  

Raspberry Coulis, Fresh Fruit  
 

2 Course €29.99 | 3 Course €35.99 

DESSERTS  
 
 

 

DULCE  DE  L ECHE  PECAN  
BROWNIE   

Caramel Drizzle, Toasted Pecans, Chantilly 
Cream 

Caper, Rocket, Crème Fraîche 

APPLE  CRUMBLE  TART   
Bramley Apple, Shortcrust Pastry, Chantilly Cream 

  
 

 

 
 


