/748
saturday 17th March
Starters
* Lcck and Fotato Soup “

A warming, homemade creamy leek and potato soup served with warm soda bread.

98 Cashel Blue Mushrooms 9

5utton mushrooms in a creamy Cashel Blue sauce set on toasted soda bread.

98 Smoked Jrish Salmon with Chive Potato Cake 9%

Smoked |rish salmon and homemade chive potato cake with dressed

babg leaves and a dill creme fraiche.

Main courses

J' T raditional Jrish Stew ﬁ
Tender Pieces of lamb braised with vegetai)les ina ligl’tt but

tasty warming broth, served with chunks of fresh bread. (A real Jrish classic)

& Steak & Guinness Pie *

Homemade steak and Gui’nness Pie served with creamy colcannon and

fresh vegetables, finished with a rich gravy.

a' Smoked Haddock [:illct ﬁ
Fresh fillet of smoked haddock set on champ with a !ight dill sauce.

J‘ Guinness Mac & Cheese ﬁ

(Guinness & |rish Cl’neddar macaroni & cheese with dressed leaves.

|2csscrts
& Bailey’s Creme Brulee ﬁ

bai’]e@s flavoured egg custard dessert topped with c,ri'sp caramel.

& Cheese and Biscuits “
Al selection of |rish cheeses includi’ng the classic Cashel Blue and Cooleene3 Camembert.

Served with biscuits, fresh grapes and a chutne@‘

JC Irish Coffee “
T he classic blend o{:\)ameson [rish wl’niskeg and fresh coffee finished with

thick cream and served with a wee ]r‘i’sh treat.
2 Courscs £15.95
3 Courses £19.95

“To be sure, to be sure” to book your table now !



