]wo course sel mevu

Starters

Baked tartlet of roasted peppers, wild mushrooms
and mozzarella with dressed mixed leaf salad @

Chilled chicken liver terrine with garlic herb bread
and Ballymaloe country relish
Main Courses

Pan-fried chicken breast complemented with crushed new potatoes,
finished with a light chardonnay jus

Thyme roast sirloin steak with rosti potatoes, baked tomato
and a shallot peppercorn cream sauce

Wok-smoked fresh pepper, wilted spinach and goats cheese
encased with crispy filo pastry, beef tomato and red onion salad

Please note: Some dishes may contain nuts
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