
 

 

 
4 Course Dinner Special 

 

Soup of the Day* 
Served with a selection of home-made breads 
Lissara Farm Free Range Confit Duck Leg* 

Served with spiced apples 
Church Cured Organic Salmon* 

With dill & poitin dressing 
Feta Cheese & Pumpkin Seed Rocket Salad* 

Honey & peanut dressing 
 

**** 
 

Beef & Guinness Pie 
Served with creamy mash & baby vegetables 

Chicken ala Brassa* 
Lime, coriander, chilli & cream sauce on garlic French potatoes 

Fillet of Stonebass* 
Sweet baby courgette, avocado puree & pink grapefruit 

Spinach & Ricotta Tortellini 
Tomato & basil Ragu 

(10 oz)Prime Irish Sirloin Steak* (€5 supplement) 
 

**** 
Blackberry & Pear Crumble 

Served with almond ice cream 
Chocolate Fondant 

With vanilla bean ice-cream 
Winter Berry Crème Brulee 

 

**** 
Freshly Brewed Tea/Coffee 

Only €28.95 per person 
Served Sunday-Thursday 

 
* = This dish can be prepared Gluten Free 


