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THE EARLY BIRD
23.06.25

Changes every 2 weeks
Two Course - Mains with Starter €24.95
Add Dessert €5
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-+ STARTERS - --
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Soup du Jour

A comforting bowl of today's Homemade Soup, crafted with fresh, seasonal ingredients, served

with Brown Bread & Butter. (1,3,7,9)
Tian of Fresh & Smoked Salmon

Delicately layered fresh and smoked Salmon, infused with Dill and finely diced Red Onion, served atop a smooth

Avocado Purée. Presented on a bed of Mixed Leaves and finished with a fresh Lemon wedge for a zesty touch. ( 3,4)
Mozzarella Garlic Bread
Crisp, golden Garlic Bread topped with melted Mozzarella, served with a duo of creamy Aioli and

vibrant Basil Pesto for dipping.(1,3,7,8)
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Chargrilled Bacon Loin Chop

Succulent chargrilled Bacon Loin Chop served on creamy Champ Potatoes and buttered green
Cabbage, finished with a rich Mustard Cream Sauce.
Grilled Fillet of Hake
Perfectly grilled Hake fillet served with Garlic-roasted Asparagus, Baby Potatoes, and a confit of
Tomato, finished with a delicate Fennel Beurre Blanc. (4,7,9)
Sizzling Peppered Chicken
Tender sliced Chicken Breast sautéed with julienne Mixed Peppers, bound in a rich, creamy

Pepper Sauce, and served with Steamed Rice. (7,9,12)
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Please ask your server for the Dessert of
the day
}' (1,3,6,7)
Q ALLERGENS 1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide
& Sulphites, 13-Lupin, 14-Molluscs .
All Meat is Guaranteed Irish and we use Locally Sourced Ingredients.

V = Vegetarian VG = Vegan
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