——— WEEKEND PARTY MENU — ¢

STARTERS

CAULIFLOWER WINGS with garlic mayo
CRISPY ONION BHAUJI with carrot kachumber, curry oil & mango chutney
CHICKEN WINGS with garlic mayo & hot sauce
SIZZLING PORTAVOGIE PRAWNS with chilli, chorizo & garlic
CHICKEN LIVER PATE with grilled sourdough & onion marmalade
CRISPY WARM GOATS’ CHEESE with Shiraz salad

MAIN COURSE

LENTIL DHAL with steamed rice & popadom
ROAST FILLET OF SALMON with champ, spring vegetables & sun dried tomato pesto cream
ROAST FILLET OF SEABASS with roast cherry tomatoes, Portavogie prawns, lentils & dill
BREADCRUMBED BREAST OF CHICKEN with chorizo cream & chips
RACK OF RIBS bbq sauce & frites
FLAT IRON STEAK 8oz (served rare) with pepper sauce & chips
AGED SIRLOIN STEAK 100z (£5 supp.) with pepper sauce & chips

DESSERT

STICKY TOFFEE PUDDING with vanilla ice cream
CHOCOLATE BROWNIE with vanilla ice cream
APPLE & CINNAMON CRUMBLE TART with custard
SORBET SELECTION
WARM PECAN PIE with vanilla ice cream
IRISH CHEESEBOARD Heggarty’s cheddar & Cashel blue with grapes,
onion marmalade, celery & biscuits

2 COURSE 3 COURSE

£27.50 £32.50

SPRING SPRITZ COCKTAILS
GIN & ELDERFLOWER SIP ST. CLEMENTS SPRITZ

A spectacular spring tipple... It's sunshine in a glass... LILLET ROSE SPRITZ
Hendricks, elderflower liqueur, Limoncello, Curagao, St Clements juice, A lighter take on a classic...
Lemon & fizz mandarin soda ) P )
Lillet Rosé, grapefruit Soda,
[ £9.75 ] [ £9.50 ] fresh grapefruit
GRAPEFRUIT GIMLET BOTIVO & SODA SPRITZ [ £9.50 ]
An invigorating evergreen! Slow sipping aperitif! (NON ALC.) RHUBARB SPRITZ
Bombay G_in, G_rapefruit Li-queur, Bitter sweet botanicals with a dtrgs finish. Punchy, powerful, perfect!
Grapefruit Juice, Lime, Bitters (As recommended by Saturday kitchen)

Glendalough rose gin, rhubarb liqueur,
|: £9.75 ] [ £5.95 ] rhubarb bitters, grapefruit soda

FOOD ALLERGIES AND INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order. V: made from
vegan products. VA: can be made with vegan products. Please be advised that food allergens are
handled in the kitchen. In some cases, allergens may be unavoidably present due to shared
equipments or ingredients used.
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