
Mothers Day Menu 

Seasonal Soup of The Day, Micro Herb, Crouton (WH1-CY-SP)

Oak Smoked Salmon-- Red Onion- Caper- Lemon- Mesclun Salad-

Dill  Créme Fraiche (FH-SP-MK)

Mozzarella,  Tomato,  Pickled Beetroot,  Pine Nut,  Basil  Oil ,  Mixed

Leaves,  Balsamic Glaze (WH1-MK-SP-TN)

Smoked Chicken & Asparagus Salad – Warm Black Pudding – Honey

Mustard Dressing- Bacon Lardons (WH1-MD-SP)

8oz Prime Irish Sirloin Steak,  Confit  Tomato,  Pomme Puree,

Vegetable Parcel ,  Red Wine Jus (MK-SP)

Pan Fried Seabass,  Ecraisse Potatoes,  Black Olive,  Red Onion,

Tomato,  Dill ,  Basil  Pesto (FH-MK-SP)

Green Asparagus & Mushroom Risotto,  Parmesan, Crème Fraiche,

Pine Nuts (MK-SP-TN)

Roasted Irish Chicken Supreme – Lentil  – Bacon- Soy Bean-

Tarragon Jus (MK-SP-LP)

Raspberry & White Chocolate Cheesecake,  Vanilla Ice Cream 

(MK-WH1-SP-EG)

Chocolate Brownie,  Rich Belgian Chocolate Sauce,  Vanilla Ice-Cream

(MK-EG-SP)

Forest Fruit Pavlova, Italian Meringue,  Creme Chantilly,  Berry Compote

(EG, MK, SP)

Warm Apple Crumble,  Crème Anglaise,  Vanilla Ice Cream 

(MK-WH1-EG-SP)
 PEANUTS PN | TREE NUTS TN | SESAME SE | WHEAT WH | LUPIN LP | EGGS EG | MILK MK | SOYA SY | FISH FH 

CRUSTACEANS CS | MOLLUSCS MS | CELERY CY | MUSTARD MD | SULPHITES SP | VEGETARIAN (V)

ALL DISHES MAY CONTAIN TRACES OF NUTS *IF YOU SUFFER FROM OR HAVE THE POTENTIAL TO SUFFER
 FROM ALLERGIES EVEN THOUGH THE ALLERGENS ARE LISTED ON THE MENUS PLEASE MAKE CONTACT WITH ONE 

OF OUR STAFF AND INFORM US OF YOUR DIETARY REQUIREMENTS.

Desserts

Mains

Starters


