
1. Cereal (a. Wheat; b. Barley; c. Oats) 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soya Beans 7. Milk  
8. Nuts (a. Walnuts; b. Cashew; c. Hazelnut; d. Almonds) 9. Celery 10. Mustard 11. Seeds (a. Sesame; b. Pinenut) 12. Sulphur 12. Lupin 14. Molluscs 

 
 

SUNDAY LUNCH MENU 
1 Course €19.95; 2 Courses €26.50; 3 Courses €31.50 

Served from 12.30pm to 3.30pm 
 

STARTERS 
 

Homemade Vegetable Soup 
Served with Annmarie’s Homemade Wheaten Bread (1a,7,8,9) 

 

Golden Crumbed Garlic Mushrooms 
Served with a Light Salad & Garlic Mayo (3,7,10) 

 

Cheesy Garlic Bread 
Served with House Salad (1,3,7) 

 

Salt & Chilli Chicken  
Crispy Shredded Salt & Chilli Chicken tossed  

in a Sweet & Sticky Chilli Sauce, served with a light salad (1a,7,10) 

 
 

 

  MAINS 
 

Roast Beef 
Served with Creamy Mash Potato, Crispy Roast Potato, Root Vegetables,  

Yorkshire Pudding & a Rich Roast Gravy (1a,3,7) 
 

Turkey & Ham 
Served with Creamy Mash Potato, stuffing, Crispy Roast Potato, Root Vegetables  

& a Rich Roast Gravy (1a, 7) 
 

Fresh Wild Atlantic Seatrout 
Oven Baked, Set on Creamy Mash,  

Served with Root Vegetable & a Hollandaise Sauce (4,7,9,12) 
 

Vegetable Curry 
Served with Rice or Chips and Naan Bread (1a,3,7) 

 
 
 

DESSERTS 
 

Selection of Ice Cream (3,7) 
 

Sticky Toffee Pudding 
Served with a Toffee Sauce and Ice Cream (1a,3,7,8) 

 

Chocolate Brownie 
Served with Fresh Cream & Ice Cream (1a,7) 

 


