SUMMER SPECIAL SET MENUV

(AVAILABLE SUN- FRI ALL NIGHT, SAT TILL 7PM)

Glass of Ackerman sauvignon blanc (France)

Or
Glass of Ackerman merlot (France) TA 5 T E ?
Starters RESTAURANT J

Seafood risotto, chilli, ginger, leeks & Parmesan
Soup of the evening

Rillette of confit duck salad, carrot spaghetti, orange, sweet
mustard dressing

Crisp roll of chicken, thyme & goat’s cheese, tomato chutney
Warm black pudding and baby potato salad, apple relish

Baked flat cap mushroom, sundried tomato pesto & goats
cheese

Main courses

Pan-fried market fish (see server), garlic and herb cream, crisp
potatoes and greens

Spinach tortellini with ricotta, roast plum tomato sauce, sugar
snaps, dressed rocket, Parmesan

Slow braised daube of beef on sundried tomato mash, salsa
verde

Roast supreme of chicken, caraway rosti, mushroom and onion
relish, portobello and tarragon cream,

Honey and mustard glazed fillet of pork, sweet potato mash,
apple relish, roast garlic jus

100z Rib-eye steak, homemade onion rings, with café de Paris
butter. (Pepper sauce available) (€2 supplement)

SIDE ORDERS: Chunky Chips, Saute Potatoes, Herb Mash, Side Salad €2.50 EACH

Puddings
Chocolate pudding, baileys custard, shaved chocolate
Orange & hazelnut parfait, praline, orange butterscotch

Spiced apple crumble, with ginger custard, vanilla ice cream

Pudding of the day (see server)

4 courses €24.95

Proprietors: qreg § Georging Murphy




