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Sunday 15th March

Homemade Sharing Bread

e

%

Green Pea & Courgette Veloute
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Homemade Chicken Liver Pate

Raspberry Sauce, Brioche, Rocket
Ma, 3, 7. 121

Homemade Goats Cheese Tartine

stin-dried Tomato Tapenade, Toasted Walnuts,
Ealzamic Glaze
a, 7, Ba_ 13
Gin Cured Irish Salmon
Wasakbi Ernulsion, Pickled Red Ornion, Cucumbber,

Guinness Bread
Mad 7. 13

—*_-
Complimentary Roasted Irish Lamb Rump

G |ass of Prosecco Asparagus, Chimichurri, Tomato Concasse,
Roast Baby Potato, Crispy Onion

for all Mothers =15

Free Range Grilled Chicken

Roasted Pepper. Roast Potatoes, ltalian Olives,

Chorizo Emulsion, Herlc Drizzle
s, & K. 13

Tagliatelle with Creamy Broccoli Sauce
Chargrilled Pepper, Crispy Onion, Basil,
Grana_ Padano
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Pan-Fried Seabass

Citrus Dressed Eroccoli, Roast Potato,
Caper-Anchovy-Herb Dressing
' | IE-I

Rum Baba

Whipped Vanilla & Clementine Mascarpone
57,121

]
II-'

Limoncello Gelato

[5. 7

Chocolate Tartufo

Eerry Sauce
U, 3.4, 7.6, 1,171

. ALLESCENS
Sides for the table L Ghuton 2. Crutteroars 1. Eggs 4.Fth
O. Poandts & Soyboarns 7. WElE B. Mufs

Honey-Roast Hasselcack Carrots, Thyme & Orange Glaze 7. 91 9. Calary 10. Murctard 1L Sotaned
1L Sulphibas 13. Lupsn W, Moluscs

Cauliflower Cheese Gratin with Aged Cheddar Crumbb la, 7.9 GLUITEN SOURCES: = (Whoatl. ©

€50 per adult Book
€20 Junior Menu available Here




