To Start

Chef’s Homemade Soup of the Day
Served with our homemade Guinness brown bread ( 1,3,7) (4,9,13)

Kenmare BaySeafood Chowder
Served with our homemade brown soda bread (1,3,7) (4.,5,6,8,9,13,14)

Sautéed Chicken, Cured Bacon & Button Mushroom Bouchée
Bound in a light chardonnay & chive cream sauce, topped with a fresh herb oil ( 1,4.,9,13,14)

Goats Cheese , Beetroot & Roasted Walnut Salad
On baby leaves with a balsamic & olive oil dressing ( 3h,4,11,13,14)

Main Course

Roast Striploin of Prime Irish Beef

On creamed potato with a crispy Yorkshire pudding, merlot glazed baby onions & jus lie
(1a,4,7,9,13,14)

Baked Pave of Atdantic Salmon

With buttered french green beans wrapped in streaky bacon & a citrus & dill burre blanc
(4,8,9,11,13,14)

Pan Seared Chicken Supreme
Served with a creamy wild mushroom & Dijon mustard sauce with sautéed baby potatoes

Thai Vegetarian Curry
Fresh vegetables , garlic & ginger, a delicious Thai curry sauce, finished with fresh coriander,
served with basmati rice & naan bread

Dessert

Alfie’s Homemade Dessert Plate

Lemon mousse on almond biscuit crumbs
Three layer raspberry cake

Salted caramel ice cream in a wafer basket
(1a,32,4,7,13)

Freshly Brewed Tea and Coffee




