
 

Traditional Sunday Lunch Menu 

Starter 
Soup of the Day 

 
St Tola Goats Cheese Bruschetta 

with tomato relish, chickpea and basil pesto, rocket and parmesan 
 

Field Mushroom, Chorizo and Garden Pea Risotto  
with baby spinach and parmesan 

 
Salmon & Smoked Salmon Salad  

with potato and scallion, dill and black pepper dressing 
 

Marinated Chicken and Vegetable Salad  
with balsamic and creamy French dressing 

 
Chilled “Assiette” of Melon and Minted Fruit Salsa  

with Mango Sorbet 
 

Chicken and Button Mushroom Feuillete   
with tarragon and white wine légère 

 
Main Course 

Roast Rib of Irish Beef  
with garlic and rosemary roasted potatoes, Yorkshire pudding and red wine jus 

 
Pan Fried Escalope of Chicken  

with potato and onion sauté, shallot and thyme scented jus 
 

Traditional Irish Lamb Stew 
 with carrot, leek and celery & parsley potatoes 

 
Roast Turkey and Glazed Limerick Ham  

with sage and onion stuffing, turkey gravy 
 

Grilled Fillet of Wild Hake  
with savoy cabbage and carrot julienne, dill, lemon and white wine sauce 

 
Indian Spiced Vegetable and Potato Curry  

with coriander, steamed rice and poppadoms 
 

Herb Crusted Fillet of Salmon  
with buttered leek and spinach, tarragon and lemon sauce 



 
 

Dessert 
Warm Bramley Apple & Mixed Berry Crumble   

with Vanilla Ice cream & custard 
 

Selection of Ice Cream and Sorbet 
 

Chocolate Mousse  
with mixed berry compote and crème Chantilly 

 
Delice of Strawberry Cheesecake  

with chocolate ice-cream and raspberry sauce 
 

Rich Chocolate Fudge Cake 
 with mint flake ice cream and strawberry coulis 

 
Fresh Fruit Salad  

with champagne sorbet 
 

Freshly Brewed Coffee or Tea Selection 
 
 
 


