
 
 

Mother’s Day Menu  
 

TO START 
ROAST ROOT VEGETABLE SOUP  

HOMEMADE BROWN BREAD, IRISH BUTTER (6 WHEAT,7,9,12) 
   

CRISPY DUCK SPRING ROLLS 

DRESSED LEAVES, SWEET CHILLI SAUCE (6 WHEAT,7,8,9,10,11,12,13,14) 
 

GOAT’S CHEESE TARTLET 
BALSAMIC, RED ONION JAM, DRESSED ROCKET (6, 7, 11) 

 

CEASAR SALAD (V)  
BABY GEM, PARMESAN, HOUSE CEASAR DRESSING, HERB CROUTONS 

 (3 ANCHOVY,6 WHEAT,9,11,12,13,14) 
 

VOL AU VENT 

CHICKEN, MUSHROOM, TARRAGON, CREAM PUFF PASTRY CASE 
(6 WHEAT,7,8,9,10,11,12,13,14) 

 

MAINS 
  

ROAST TURKEY CROWN 
ONION AND SAGE STUFFING, NATURAL JUS (6, 7, 12) 

 

ROAST TOP RIB OF BEEF 
YORKSHIRE PUDDING, THYME SCENTED NATURAL JUS (9, 12) 

 

PAN SEARED KILMORE QUAY FILLET OF HAKE 
WHITE WINE CREAM SAUCE (3,7) 

 

BAKED CHICKEN SUPREME 
GREEN BEANS, ROAST RED PEPPER SAUCE (7, 9, 13) 

 

PAN FRIED GNOCCHI (V) 
LEEK, SUNDRIED TOMATOES, BASIL, BUFFALO MOZZARELLA (6 - WHEAT)7,9,11) 

 

DESSERTS 
STRAWBERRY CHEESECAKE 

FRUIT COULIS, VANILLA BEAN ICE CREAM (6 - WHEAT),7,9,11) 
 

CHOCOLATE BROWNIE 
WARMED CHOCOLATE SAUCE, VANILLA BEAN ICE CREAM (6 – WHEAT,7,11) 

 

LEMON TART 
DAIRY CREAM, SEASONAL FRUIT (7,9,11) 

 

GLENOWEN ICE CREAM 
TUILE BASKET (6,7,11) 

 

SEASONAL BERRY CRUMBLE 
VANILLA ICE CREAM, CRÈME ANGLAISE (6,7,11) 

 

€36.95 TEA/COFFEE INCLUDED 
 

ALLERGEN INDEX: 1. CRUSTACEAN 2. MOLLUSCS   3. FISH   4. PEANUTS   5. NUTS   6. CEREAL 
CONTAINING GLUTEN    7. MILK/MILK PRODUCT   8. SOYA.9. SULPHUR DIOXIDE   10. SESAME 

SEEDS   11. EGG   12. CELERY & CELERIAC   13. MUSTARD   14. LUPIN 


