Starters

Wild Forest Mushrooms

Forest Mushrooms served in a Garlic Cream Sauce accompanied by Linguine with Pesto

9.25

Chilli Tiger Prawns

Chilli Tiger Prawns served with Roasted Cherry Tomatoes and a Mixed Leaf Salad

11.25

Oriental Spring Roll
Oriental Style Meat and Vegetable Spring Roll served with Egg Noodles and Sweet Chilli Dip

9.25

Chicken Caesar Salad
Cos Lettuce mixed with a Creamy Garlic Dressing Parmesan Shavings Topped with Spicy Chicken

8.25

Chicken and Duck Liver Pate
Smooth blend of chicken and duck livers served with traditional Cumberland Sauce

8.75

Smoked Salmon
Rosettes of Irish Oak Smoked Salmon served on a Warm Potato Cake with a Horseradish and Chive Cream

11.25

Prawn Salad
Classic Prawn Cocktail with Seasonal Salad and Marie-Rose Mayonnaise

8.75

Soups

Tomato and Roast Pepper Soup

4.50

Cream Soup of the Day

3.75

Glazed French Onion Soup with Mozzarella Cheese and Seasoned Croutons 

5.25

 Atlantic Seafood Chowder

7.95

Sorbet

Duo of Sorbet

2.25

All our dishes are freshly prepared and cooked to order and may contain nut traces. If there is anything we can do to make your visit more pleasant please do not hesitate to ask your server. Thank you for your custom and enjoy your meal.

Main Courses Meats

Roast Rack of Lamb

French Trimmed Rack of Lamb with Dijon Mustard Baked with a Pecan Herb Crust Presented on a bed of Mediterranean Vegetables

24.75

Veal Cutlet

Grilled Veal Cutlet with Buffalo Mozzarella Served with a Tomato and Basil Salad

26.25

Stir- Fry

Oriental Stir-Fry with Pork, Chicken and Prawns with Crunchy Vegetables Cashews Nuts accompanied by Egg Fried Rice

24.75

Beef Fillet Steak

Medallions of Beef Fillet, cooked to your liking, served with a choice of Wild Mushroom and Whiskey Cream Sauce or Garlic Butter

28.25

Sirloin Steak

Peppered Sirloin Steak, cooked with an Assortment of Peppercorns, Flambéed with Cognac and finished with Cream

23.25

All main dishes are accompanied by fresh seasonal vegetables and potato of the day or a mixed tossed salad.
Main Courses Poultry and Game

Seared Chicken

Breast of Chicken Stuffed with a Duxelle of Mushrooms served on a Bed of Tagliatelle and Green Olives

19.50

Thai Style Chicken

Marinated Thai Style Chicken with a Cucumber Lime and Mango Relish accompanied by Asian Noodles

18.25

Lemon Peppered Chicken

Lattice Cut Chicken with Herbs and Lemon served with Rosemary Potatoes 

18.25

Roast Duck

Honey Glazed Duckling with an Orange Liqueur Sauce on a bed of Spring Onion Mash

22.75

All main dishes are accompanied by fresh seasonal vegetables and potato of the day or a mixed tossed salad.
Main Courses From the Sea

Black Sole Meuniere 

Black Sole cooked on the bone and served with Lemon Butter

27.50

Salmon

Grilled or Poached Salmon with White Wine, Shrimp and Dill Cream Sauce
23.75

Seafood Skewers

Brochettes of Seafood, Tiger Prawns, Monkfish and Salmon with Oriental Spices Caper and Citrus Jus

28.15

Thai Style Seafood Cake

Thai Style Crab and Seafood Cake with Stir-fried Vegetables and Egg Noodles

25.00

Sea-Bass

Roasted Fillet of Sea Bass cooked with Fennel and Ginger served with a White Wine and Cream Sauce

27.50

Seafood Pasta

Tagliatelle with Smoked Salmon, Prawns Sunroasted Tomatoes Pesto and Parmesan Cheese

26.50

All main dishes are accompanied by fresh seasonal vegetables and potato of the day or a mixed tossed salad.
Vegetarian Dishes

Vegetable Stir-Fry

Selection of Vegetables Stir-Fried in Toasted Sesame Oil, Soy Sauce and Oyster Sauce accompanied with Fried Rice

15.50

Pasta with Duo of Cheeses

Linguine cooked with Sunroasted Tomatoes, Garlic and Parmesan cheese. Served in a Light Tomato and Basil Cream Sauce.Topped with Seared Buffalo Mozzarella.

15.50

Goats Cheese and Courgette

Goats Cheese Topped with a Tomato and Basil Pesto wrapped in Courgettes Slices and Coated in a Bread and Pine-Nut Crumb. Accompanied with a Mixed Leaves Salad

15.50

Desserts

Chocolate Mousse Cake

Rich Dark & White Chocolate Mousse Cake scented with Rum

6.50

Crème Brulee

Grand Marnier Crème Brulee served with Vanilla Ice Cream

6.50

Baileys Parfait

Creamy Baileys Parfait with a rich Dark Chocolate Sauce

6.50

Sticky Toffee Pudding

Sticky Toffee Pudding served with a rich Butterscotch Sauce

6.50
Chef’s Homemade Cheesecake

Cheesecake served with Vanilla Cream  

6.50

Fresh Fruit Pavlova

Homemade Meringues with a Selection of Fresh Fruit

6.50
Chocolate Profiteroles

Choux Pastry cases filled with sweet cream & served with Rich Chocolate Sauce

                                                                                                              6.50

Picasso of Ice Creams 

                                          A Selection of Luxury Ice Cream
   
                 6.50

Fresh Fruit Brulee

Seasonal fruits with vanilla ice cream & cream, glazed with sugar











    6.50

*** ***

Selection of Cheese & Crackers
                         











  8.00

*** ***

Freshly Brewed Tea or Coffee

Dessert Wines

600 France: Château de Navailles, Juranҫon Moelleux
1998

A single estate, oak aged Juranon in the traditional Moelleux style. This is a deliciously light and nervy style of sweet wine which makes an excellent accompaniment to foie gras or other rich savoury foods.

32.80

610: Austria: Alois Kracher, Neusiedlersee Beerenauslese (Half Bottle) 2002

Alois Kracher is reckoned to be one of the very finest sweet wine producers in Austria. Luscious with a wonderful crisp acidity.

31.00

620 Hungary: Oremus Furmint Late Harvest, Tokaj9i (Half Bottle) 2000

Oremus is owned and operated by the famous Bodegas Vega Sicilia of Spain. Combined the best traditions of local winemaking with the added expertise of some of the world’s greatest winemakers. Light elegant and long with superb balancing acidity, this is serious value for money.

25.90

