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SAMPLE LUNCH

CREAM OF VEGETABLE SOUP
EDENDERRY FARM HAM TERRINE, SAUCE GRIBICHE, CRUSTY BREAD
MUSHROOM RISOTTO, FRESH PARMESAN SHAVINGS
SALAD OF SEMI HOMEDRIED TOMATOES, CRISPY PANCETTA
CHICKEN LIVER PARFAIT, HOMEMADE TOASTED BRIOCHE

ORGANIC RED ONION & GOATS CHEESE TART,MESCLUN SALAD, FRENCH DRESSING

SLOW TENDER ROAST EDENDERRY FARM PORK,
MUSTARD MASH, SAVOY CABBAGE, APPLE COMPOTE

ALEXIS CHICKEN CASSEROLE, SAUTE VEGETABLES
SEAFOOD PIE BAKED ENCROUTE, CREAMED POTATO

PAN-SEARED LAMB’S LIVER, CHAMP POTATO,
SAUTEED ONIONS, RED WINE SAUCE

LINGUINI PASTA, VEAL RAGOUT, PARMAGIANO REGIANO

UNDYED NATURAL SMOKED HADDOCK, SPRING ONION MASH,
WHITE WINE CREAM SAUCE, MESCLUN SALAD

RHUBARB & APPLE CRUMBLE, FRESH CREAM
CHOCLATE BROWNIE, VANILLA ICE CREAM
SUMMER BERRY SUNDAE
LEMON MERINGUE PIE

CHOCOLATE POT, SHORTBREAD BISCUITS

1 COURSE €10.00
2 COURSE € 13.00
3 COURSE € 16.00






