GRILLED CALAMARI

Chargrilled vegetables, lime and yogurt dressing

GOATS CHEESE, HAZELNUT AND ASPARAGUS TART

Burnt apple puree, mixed leaves

SLICED PARMA HAM, BUFFALO MOZZARELLA AND HERITAGE TOMATO SALAD
Green pesto, balsamic drizzle

ROAST STUFFED LEG OF LAMB
Roast baby potatoes, mixed vegetables, rosemary jus
GRILLED LEMON SOLE

Creamed leeks, potatoes anna, tender stem broccoli

CORNFED CHICKEN

Spring cabbage, pancetta, carrots, creamy mashed potato, thyme gravy
LAYERED ROAST VEGETABLE RAVIOLOS

Red pepper and tomato sauce, rocket, garlic bread

NORTH APPLE TART

Homemade custard, fresh cream, vanilla ice cream
MIXED BERRY ETON MESS

Mango coulis, champagne sorbet

CHOCOLATE FONDANT

Duo of honeycomb & vanilla ice cream, caramel sauce

3 Courses €49.95 per person

All Mothers will be welcomed with a complimentary Mothers day
cocktail or a glass of prosecco



