INVYINVYLS3IY

zYur{

Moi or's Day

TO start

RED THAI GOUJONS

Strips of chicken fillet coated in a red Thai spiced batter, deep
fried and served with a sweet Thai chili and garlic syrup

FILLED MUSHROOM CAPS

Breaded mushroom caps filled with house pate, served with a
fiery tomato salsa dip

CHEF'S HOMEMADE SOUP

Freshly prepared and served with a crispy bread roll

SPICED POTATO WEDGES

Golden fried spiced wedges topped with bacon, spring onions
and melted cheddar cheese served with garlic and herb dip

\ .

VEGETARIAN BRUCHETTA

Crisp oven baked bruchetta with sun blushed tomatoes, sweet
roast peppers, red onions, olive oil and cheddar cheese

.l-h e n SICILLIAN CHICKEN

Pan fried fillet of chicken topped with parma ham and fresh
parmesan, knapped with a hot tomato and pesto sauce

) LOIN OF PORK DIJONNAISE

Grilled loin chops with onions and mushrooms cooked in
a garliic herb and white wine and dijon cream sauce

LAMB CUTLETS

Cooked to your taste, laced with a redcurrant,
rosemary and mint jus

. MONTREAL CRUSTED SALMON

bcs of fresh Irish salmon baked in @ Montreal spiced crumb
and set on a bed of wok fried vegetables and noodles with
oriental sauce

PEPPERED SIRLOIN STEAK

Boz sirloin steak cooked to your liking, served with a creamy
peppercom and brandy cream sauce

. Allmain courses are served with a selection

of vegetables and choice of potatoes
Vegetarian option available on request
®
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FRESH FRUIT PAVLOVA

Homemade, with fresh fruit, cream and forest berry coulis

APPLE & CINNAMON CRUMBLE

e, Served with vanilla essenced custard and fresh cream
-|- CHEESECAKE
e O Toffee and honeycomb cheesecake served

o ’ O r C O ff e ewitn caramel sauce and fresh cream



