
 
      C         First Holy & Confirmation Menu 2020 

Lunch Set Menu (12 until 4pm) 
 

Starters 
Homemade Root Vegetable Soup with wholemeal brown bread 

Crispy Golden Fried Mushrooms, garlic mayonnaise dip 

Ciabatta Garlic Bread with Bruschetta mix 

Benbulben Farm Egg Mayonnaise Salad with coleslaw, potato salad, tomato, onion, salad leaves 

Spicy sticky Chicken Wings with sesame, honey, sweet chilli glaze 

Salmon & Cod Fishcake with a hint of chilli, tomato & red pepper relish, basil pesto 

Rosemary & Garlic crusted Brie wedges, salad leaves, winter berry fruit sauce 

Cheesy Potato Bake, Sliced Potato loaded with Bacon, Spring Onions, Crème Fraiche & Melted Cheese, Garlic Mayonnaise 

  

 

Mains 
Traditional Roast Turkey with Sage & Onion Stuffing, Baked Ham & Gravy 

Slow Roasted Local Irish Beef served with creamy Peppercorn Sauce 

Chicken Parmigiana (Breaded Chicken, Vine Roasted Tomato sauce, melted Mozzarella Cheese  

& Parmesan flakes, Balsamic drizzle) served with Chips and Coleslaw 

Aromatic Chicken Curry served with Basmati Rice 

White Hag Beer Battered Fillet of Haddock served with Chips & Peas  

Creamy Chicken, Sundried Tomato and Basil Pasta  
(Chicken Strips in creamy tomato, basil, red pepper salsa & sundried tomato sauce, tossed in penne pasta) 

Crispy Fried Chicken Fillet with creamy Peppercorn Sauce, coleslaw garnish and hand cut Chips  

Baked Fillet of Salmon, Lemon Basil Pesto & Parmesan cream sauce 

Spinach & Ricotta Tortelli Pasta (Fresh egg pasta tossed in creamy tomato sauce) served with garlic bread 

Chicken Caesar Salad 
(Warm Cajun spiced chicken breast, crispy bacon, croutons, parmesan shavings, lettuce, Caesar dressing)  

  
Finished with Dessert 

Caramelised Crème Brulée, fresh Strawberries, Shortbread, Vanilla Ice Cream 

Warm Chocolate Fudge Cake, Mint Ice Cream, Whipped Cream & Hot Chocolate Sauce 

Homemade Meringue Nest with Strawberries, Seasonal Fruit Compote, Whipped Cream & Vanilla Crunch 

Crunchy Crumble Fruit Pot with Strawberry, Apple & Rhubarb, Custard & Ice Cream   

Freshly Baked Profiteroles filled with Vanilla Ice-Cream drizzled with Chocolate Sauce 

New York style Baked Cheesecake with creamy Toffee sauce, Fresh Cream, and Caramel Crunch 

 

Tea / Coffee 
 

€27 
                                                          

All Dishes Served with Cream Potato, Roast Potato and Selection of Vegetables, except where already stated 
Please ask to see Allergens list which is available at desk, to check which dishes contain the 14 known allergens. 

We are happy to change most dishes to suit any allergies you may have, however please be aware that all 14 known allergens are used freely throughout the kitchen. 
Please consult with your server before ordering 


