
Crab and Shrimp Cocktail Marie Rose
Fresh Asparagus Tips with Melted Butter

Atlantic Harvest Oak Smoked Salmon
Wedge of Brie Golden Fried, Jalapeno Relish

Caviar Moscovite
Orange Segments and Kiwi

*******
Cream of Potato and Leek Soup

Shrimp Bisque
Mixed Tossed Salad, Honey and Mustard Dressing

*******

Pan Seared Mulroy Bay Scallops in Garlic Butter
Goujons of Codling Golden Fried, Tartare Sauce

Grilled Fillets of Hake with a Caper and Tomato Butter
Roast Stuffed Centre Loin of Pork, Apple Sauce

Grilled Entrecote Sirloin Steak, Chasseur Sauce (100% Irish Beef)
Rack of Donegal Lamb with a Rosemary and Red Wine Jus

Selection of Fresh Vegetables
*******

Choice of Dessert from the Trolley
*******

Freshly Brewed Coffee and Tea served in Lounge

Full Menu €50.00 + 12.5% service charge
2 Courses €30.00 + 12.5% service charge


