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Puree of Autumn Vegetable Cream Soup

Killowen Raspberry Fruit yoghurt

Shrimp Cocktail with Marie Rose Sauce
Brie Fritters with Onion Chutney
Chicken Liver Pate with Orchard Relish

Honeydew Melon with Berries and Watermelon Juice
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Baked honey-glazed Ham on the Bone; Babbage & Parsley Sauce
Grilled Homemade Turkey Steakette with Mushroom & Onions

Grilled Pair of Toulouse Sausages with Roast Vegetables & Mustard Sauce

Veal & Mushroom Casserole in Chablis Cream with Savoury Rice

Spaghetti Bolognaise with Parmesan Cheese

Vegetarian Special:  Asparagus, Spring Onion, Tomato & Cheddar Omelette

Pan Fried Fillet of Kilmore Plaice; Tartar Sauce

Cold: Fillet of Beef with Seasonal Salad
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Warm Bread & Butter Pudding with Ice Cream
Dark Chocolate and Pecan Brownie with Roasted Banana Ice Cream

Moist Citrus gateaux, Raspberry Sorbet

Vanilla & Praline Mousse with Pistachio Ice Cream
( (  ( (
Tea and Coffee served in the Ivy Room
€24.00 per person
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RESTAURANT

LUNCH MENU
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Beef Served in this Hotel is of Irish Origin ONLY

MOBILE FREE ZONE


