
SUNDAY LUNCH MENU 
(Served from 1.00pm-4.00pm)

Adult 2 Courses - €28.00 | 3 Courses - €32.00

 Please inform your server of any allergies or dietary requirements.

Allergens list: 
PN = Peanuts
SE = Sesame

LP = Lupin
EG = Eggs
SY = Soya

CS = Crustaceans
MS = Molluscs
MD = Mustard

TN = Tree Nuts
WH = Wheat
MK = Milk

FH = Fish
CY = Celery
SP = Sulphites

STARTERS

CHICKEN CAESAR SALAD 
Chicken Breast, Crisp Cos Lettuce, Parmesan, Crunchy Croutons in a Creamy Caesar Dressing. (G, E, F, M)

SALT & CHILLI TEMPURA PRAWNS 
Crisp-Fried King Prawns in a Light Tempura Batter, Nestled on a Bed of Mixed Leaves (Cr, G, E, Su)

GOLDEN FRIED BRIE 
Served with Mixed Berry Compote (G, M, E, Su)

SOUP OF THE DAY 
Please ask your server for today’s allergen information 

(Allergens: varies daily — ask your server)

MAIN COURSES
PRIME IRISH ROAST SIRLOIN OF BEEF 

Served with all the Trimmings 
Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables, Red Wine Gravy (G, E, M, Su)

TRADITIONAL ROAST TURKEY & HAM 
Served with all the Trimmings 

Sage & Onion Stuffing, Roast Potatoes, Seasonal Vegetables, Turkey Gravy (G, M, Su)

PAN-SEARED FILLET OF SEABASS 
Crushed New Potatoes, Sapphire, Lemon Butter Sauce (F, M)

ROASTED SUPREME OF CHICKEN 
Fondant Potato, Tenderstem Broccoli, Spinach & Cream Sauce (M, Su)

MEDITERRANEAN VEGETARIAN LINGUINE (V) 
Linguine tossed through a rich tomato-based mediterranean ragù and vegetables,  

herbs and a touch of garlic served with garlic Ciabatta bread. (G, Su)

TRADITIONAL ‘BANGERS & MASH’ 
Jumbo Beef & Guinness Sausages, Creamed Mash, Guinness & Onion Gravy (G, M, Su)

Please See Main Menu for Dessert Selection


