VALUE MENU

( available every evening, all evening and on Saturday up to 7 pm )

Homemade soup of the day served with traditional brown soda bread    (c)
Homemade garlic bread with or without mozzarella (c)

Golden fried brie wedges with a cinnamon scented plum coulis

The Olive Grove Irish fishcake with a chilli, ginger & coriander mayo

Tandorrie chicken salad in a popaddum with a spiced mango & coriander cream (c )
Pan-fried Gilligan farm black pudding with tomato & mint chutney and crusty bread
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Homemade beef burger on a floury bap with green salad, tomato & red onion relish topped with bacon & Emmental cheese, homemade chips 

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

Grilled Catch of the day on chorizo mash potatoes, seasonal greens with lemon & herb cream (c)   

Glazed spiced pork belly on chomp potatoes, sautéed cabbage with an apple, apricot and cranberry chutney & light jus (c) 

Beer Battered fish & chips, mushy peas & homemade tartare sauce 

( sustainably sourced fish )

House smoked chicken with penne pasta in a semi sundried tomato creamy pesto

Crostini style five-mile town goats cheese pie on spiced ratatouille with herb oil
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Selection of Boulabone ice cream with homemade chocolate sauce ( c )

Marie’s homemade pavlova, with whipped cream and a mixed berry compote (c)

Sticky toffee pudding with butterscotch sauce and Boulabone Ice cream

Dessert of the Day

2 courses: €20          3 courses:   €25
4 course meal (sorbet, tea/ coffee) for 2 + 50 cl btl of wine  
€65
If you have any allergies or intolerances, please let us know     

 ( c ) = celiac  adaptable
