


V = Vegetarian
    = Dish can be adapted for no added gluten. Please inform server before ordering.

 
Allergens: Please advise your server of any food allergies at the time of ordering.

All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment.
For “No Added” options, please speak to your server.

Mother’s Day Set Menu

Cream of Vegetable Soup  With House Baked Bread  V

Bang Bang Chicken  Crispy Fried Chicken, Rich Satay Sauce, Crispy Peanuts, Asian Slaw

Smoked Salmon Pate  Topped with Norwegian Prawn, Confit Tomatoes, Dressed Salad, 
Guinness Wheaten Bread

Whipped Irish Goats Cheese  Beetroot Salsa, Apple Cider Dressing,  Fruit Bread Toast  V

Compressed Melon  Spanish Ham, Pedro Ximenez Reduction

mains

Duo of Pork  Stuffed Pork Fillet and Crispy Pork Belly

Roasted Sirloin of Beef  Served Pink or Well Done

Traditional Turkey & Honey Glazed Ham

Duo of Roast Glazed Chicken, Ham Hock Pie

Roast Aubergine Parmigiana  Bell Pepper Puree  V

Ribeye Steak  Pepper Sauce, Onion Rings, Dressed Watercress, Triple Cooked Chips £7 supplement

Pan Roast Seabass  Prawn Risotto Cake, Roast Cauliflower, Capers, Spinach, Shellfish Butter

Above served with seasonal vegetables and potatoes 

desserts

Trio of Desserts: 
White Chocolate & Honeycomb Cheesecake, Lemon Meringue, 

Chocolate Brownie Topped with Chocolate Mousse 

starters

3 Courses £38.95 per person


