
Starters

Sweet Potato, Carrot & Ginger Soup

Homemade Guinness bread  (2 & 12)




Warm Golden Breaded Brie & Walnut Salad

Drizzled with cranberry sauce (1, 2, 8 & 11)




Potted Crab

Accompanied by lemon sourdough (2, 3 & 11)

Mains

10oz Ribeye Steak

On a bed of parmesan & chive infused cream potatoes with a garnish of

sauté onions & mushrooms with herb butter (2)




Lamb Shank

Red wine jus, garlic mash & carrot puree (1, 2, 8 & 11)




Grilled Darne of Salmon

On a bed of baby vegetables with Thai coconut cream sauce (2, 5 & 12)




Tagliatelle Pasta

Mixed vegetables with tomato & roasted red pepper sauce 

finished with crumbed feta cheese (1, 11 & 12)

Valentine's Gourmet Dinner

Desserts

Strawberry Tartlet

Vanilla ice-cream (1, 2 & 11)




Tiramisu

Vanilla ice-cream (1, 2 & 11)

Allergens

1.Eggs 2.Milk 3.Shellfish 4.Molluscs 5.Fish 6.Peanuts 7.Sesame 8.Soya 9.Sulphur

Dioxide 10.Nuts 11.Cereals containing gluten 12.Celery 13.Mustard 14.Lupin



Strawberry Daiquiri

With the sweetness of

strawberries and the

sharpness of lime and rum,

it's no surprise the daiquiri is

one of the world's most

popular cocktails!

Two Cocktails for €18 or 1 for €9.95



*T&Cs Apply

Treat Yourself!

Bramble

Some say it's a Spring

cocktail, we say any Season

suits! It brings together the

dryness of gin and lemon juice

with the sweetness of sugar

syrup and blackberry liqueur.

Bedin Rose Spumante

Pink Prosecco

Millesimato

Subtle pale pink hue with

perfumed scents of rose &

flavours of white peach,

nectarine & crunchy red berry

€45 per bottle


