Table D’hote Menu
€25.00

Appetisers
Duo of Melon & Pineapple filled with Tropical Fruit Pearls.
Tossed lettuce sprinkled with Parmesan Cheese, Golden Crutons,
Tomatoes, drizzled with a delicious house Cesar dressing.
X 2

Main Course

Chargrilled Butterflied Fillet of Irish Chicken with Roasted Rustic
Mediterranean Vegetables with a hint of Honey served with Beef Tomato
& Mozzarella Salad.

Chilled Poached Salmon Salad served with potato salad, coleslaw, egg
salad, mixed peppers and a drizzle of mayonnaise.

5§
Dessert
Symphony of Desserts Fresh from our Pastry House

all served on the one plate




Table D’hote Menu
€29.00
Appetisers
Duo of Melon & Pineapple filled with Tropical Fruit Pearls.

‘Revas’ styled Bruchetta served on Ciabatta Bread with ripe
Mediterranean Tomatoes.

Tossed lettuce sprinkled with Parmesan Cheese, Golden Crutons,
Tomatoes, drizzled with a delicious house Cesar dressing.
2% 2

Mainfare

Chargrilled Butterflied Fillet of Irish Chicken with Roasted Rustic
Mediterranean Vegetables with a hint of Honey served with Beef Tomato
& Mozzarella Salad.

Homemade Vegetarian Lasagne made from delicious Butternut squash &
Spinach served with a fresh crisp Tossed Salad.

Chilled Poached Salmon Salad served with potato salad, coleslaw, egg
salad, mixed peppers and a drizzle of mayonnaise.

oS $P
Dessert

Symphony of Desserts, Homemade Strawberry Cheesecake, Profiteroles
covered with a White Chocolate and Fresh Fruit mini Meringue all served
on the one plate for your enjoyment.

X 2
Freshly Brewed Tea & Coffee &

Glass of our House Champagne




