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Seasonal Soup of The Day, Micro Herb, Crouton (WHI1-CY-SP)
Oak Smoked Salmon-- Red Onion- Caper- Lemon- Mesclun Salad-
Dill Créme Fraiche (FH-SP-MK)

Mozzarella, Tomato, Pickled Beetroot, Pine Nut, Basil Oil, Mixed
Leaves, Balsamic Glaze (WH1-MK-SP-TN)

Smoked Chicken & Asparagus Salad — Warm Black Pudding — Honey
Mustard Dressing- Bacon Lardons (WHI1-MD-SP)

Mertrs

8oz Prime Irish Sirloin Steak, Confit Tomato, Pomme Puree,
Vegetable Parcel, Red Wine Jus (MK-SP)
Pan Fried Seabass, Ecraisse Potatoes, Black Olive, Red Onion,
Tomato, Dill, Basil Pesto (FH-MK-SP)
Green Asparagus & Mushroom Risotto, Parmesan, Créme Fraiche,
Pine Nuts (MK-SP-TN)
Roasted Irish Chicken Supreme — Lentil — Bacon- Soy Bean-
Tarragon Jus (MK-SP-LP)

Desserts

Raspberry & White Chocolate Cheesecake, Vanilla Ice Cream
(MK-WH1-SP-EG)
Chocolate Brownie, Rich Belgian Chocolate Sauce, Vanilla Ice-Cream
(MK-EG-SP) <
Forest Fruit Pavlova, Italian Meringue, Creme Chantilly, Berry Compote 4§
(EG, MK, SP)
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