
Mother’s DayMother’s Day
lunch	menulunch menu

H O M E M A D E  C R E A M  O F  V E G E T A B L E  S O U P
HOMEMADE BROWN BREAD  (6 ,7 ,9 ,12)

starters

G O A T ’ S  C H E E S E  T A R T L E T
BALSAMIC REDUCTION,  ROCKET,  TOMATO SALSA (6 ,7 ,11)

M U S H R O O M  C R O S T I N I
TOASTED CIABATTA,  SUNDRIED TOMATOES,  PORTOBELLO MUSHROOMS,

BASIL  OIL  (6  WHEAT,8,9 )

C O N F I T  D U C K  S A L A D
DRESSED LEAVES,  CASHEW NUTS,  P ICKLE BEETROOT

(5  CASHEW NUTS,6 WHEAT,7,9 ,13)

C L A S S I C  C H I C K E N  C A E S A R  S A L A D
BACON LARDONS,  BABY GEM LETTUCE,  HERB CROUTONS,  PARMESAN

(3  ANCHOVY,6 WHEAT,7,11)

mains
S L O W  C O O K E D  I R I S H  T O P  R I B  O F  B E E F

THYME SCENTED NATURAL JUS,  PARSNIP  CRISPS (9 ,12)

C O N F I T  D U C K  L E G
PORT REDUCTION,  BEETROOT PUREE  (7 ,8 ,9 ,12)

O V E N  B A K E D  F I L L E T  O F  S A L M O N
SAUTE SAMPHIRE,  PRAWN CREAM SAUCE (1  PRAWN,3 SALMON,7,9 ,12)

C H I C K E N  B A L L O T I N E
CHORIZO,  BRIE  CHEESE,  ROSEMARY JUS,  PESTO (4 ,6  WHEAT,7 ,8 ,9 ,12 )

M U S H R O O M  R I S O T T O
WILD ROCKET,  PARMESAN CHEESE (7 ,8 ,9 )

P A S S I O N F R U I T  C H E E S E C A K E
FRUIT  COULIS ,  FRESH CREAM  (6  WHEAT,7,9 ,11)

C L A S S I C  T I R A M I S U
(6  WHEAT,7,11)

R A S P B E R R Y  A N D  W H I T E  C H O C O L A T E  R O U L A D E
FRUIT  COULIS ,  CHANTILLY CREAM (7 ,9 ,11)

dessert

G L E N F I E L D  F A R M  I C E  C R E A M  S E L E C T I O N
TUILLE BASKET,  SEASONAL FRUIT  (6  WHEAT,7,11)

€36 per person
F R E S H L Y  B R E W E D  T E A  O R  C O F F E E


