DINNER    STARTERS
Chef’s soup of the day served with traditional brown soda bread    (c)   € 5.35
Double baked five-mile town goats cheese soufflé on seasonal leaves & a balsamic reduction  €7.50
Irish Salmon cured with Killbegan Whiskey & wholegrain mustard, served with cucumber relish & traditional soda bread    ( c ) € 7.75
Bannon Bay Mussels steamed in a tarragon, garlic & Pernod cream ( c )     €7.75

Chefs house salad with warm chorizo, brie cheese, sundried tomatoes & baby potatoes, basil oil ( c ) € 6.95

Sautéed Tiger prawns in a spiced chilli garlic, coriander & lemongrass butter served with grilled crusty bread (c) € 8.75

Glazed spiced Pork belly with an apple, apricot & cranberry chutney (c ) € 7.95

Pan-fried Gilligan farm black pudding with a white onion mousseline, tomato & mint chutney  €7.75
Tandorrie chicken salad in a popadom with spiced mango & coriander cream (c ) € 6.95
Olive Grove mixed seafood chowder with traditional brown soda ( c )  € 7.65

DINNER    MAINS

Coothill farm chicken supreme: Roasted duck fat potatoes with a white wine & tarragon cream sauce, choice of side  (c) €20.45

Duo of Silver Hill duck:  Cider, honey & truffle glazed Confit of leg & grilled breast with a carrot & cumin puree and a roasted plum jus, choice of side   (c ) € 24.95

Baked fillet of Sea bass with roast red pepper, anchovies & black olive potatoes dressed in herb oil, choice of side   (c ) €21.95

Roast fillet of plaice with an Irish crabmeat & prawn stuffing, confit of fennel wilted leeks & a Vermouth cream   choice of side   (c) €22.00
House smoked chicken with penne pasta coated in a semi-sundried tomato pesto cream   €15.95
Warm spinach, roast red pepper & tomato roulade with a black olive tapenade & herb oil, choice of side   ( c )  €16.75
Aubergine & Courgette torte layered with confit of potatoes, sundried tomatoes, chilli garlic & herb oil, choice of side   (c ) €16.75
Homemade beef burger on a floury bap with seasonal salad, tomato & red onion relish topped with bacon & Emmental cheese with homemade chips    €15.50

Grilled Sirloin of milk-fed Veal with a lyonaise potato stack & a pink peppercorn sauce, choice of side    

( c )€25.95

Irish Herford Sirloin steak with sautéed onions, Reilly’s button mushrooms with choice of garlic butter or peppercorn sauce, choice of side   (c)  €23.95
Grilled Fillet steak with sautéed onions, Reilly’s button mushrooms & choice of garlic butter or peppercorn sauce,  choice of side    (c)   €25.95
 Pork Plate: Braised marinated gigot on chomp potatoes & glazed spiced belly with an apple, apricot & cranberry chutney, choice of side   (c ) €21.95

Grilled marinated Irish chicken skewer with spiced & diced potatoes, mixed leaves, tomato & red onion salsa with garlic dip (c ) €15.95

( c ) …celiac adaptable
Our Suppliers
Our suppliers are local as much as possible, and all details are on the blackboard in the lobby.
