
 Soup of the Day (7,9)

Andral Farm Pork Belly
Spiced Carrot Puree, Pickled Apple (7)

Cooleeney Camembert
Crisp Parcels, Carmelised Red Onion, Local Leaves (1,3,7)

Station House Smokies
Selection of Smoked Fish in Thelma's Original White Wine Cream Sauce, 

Topped with Garlic Breadcrumbs (1,4,7)

Duck Liver Parfait
Brioche, Red Currant & Port Jam (1,3,7)

***********************
Supreme of Irish Chicken

Saute Wild Mushroom, Crisp Parma Ham, Brandy Cream Sauce (1,7,9,10,12) 

Roast Sirloin of Hereford Irish Beef 
Yorkshire Pudding, Champ Potato, Roast Jus (1,7,9,12)

Silverhill Roast Duck
Local Organic Cabbage, Port & Orange Sauce (7)

Pan Roasted Salmon
Creamed Potato, Organic Leeks, Beurre Blanc (4,7)

Slaney Valley Leg of Lamb
Local Baby Vegetables, Red Wine Jus (7,9,12)

Baked Fillet of Hake
Pea Risotto, Parsley Butter (4,7,12)

***********************

Allergens Key: 
1. Gluten - 2. Crustaceans - 3.Eggs - 4. Fish - 5. Peanuts - 6. Soybeans- 7.Milk - 8.Nuts

9. Celery - 10.Mustard - 11.Sesame Seeds - 12. Sulphur Dioxides and Sulphites - 13. Lupin - 14. Molluscs

Sample LunchMenu
 3 Course €42.95

Raspberry & White Chocolate Cheesecake 
Rasberry Coulis (1,3,7)

Chocolate Roulade
Baileys Creme Anglaise (1,3,7)

Lemon Meringue Tart
Rasberry Sorbet (1,3,7,)

Sticky Toffee Pudding
Toffee Sauce, Ice Cream (1,3,7)

Rhubarb & Apple Crumble
Vanilla Bean Ice Cream (1,3,7)


