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Chef's Homemade Soup of The Day

Served with Guinness & treacle brown bread
(14,914)

Chicken & Leek Mini Pie

Sweet potato purée & a wholegrain mustard cream sauce
(1479114)

Goat’'s Cheese Salad with Roasted Winter Vegetables
(34n14)

Wild Mushroom & Truffled Creamy Cheese Crostini
(1414)

Main CoURrse

Slow Roasted Feather Blade of Beef
Truffle & parmesan mashed potatoes, glazed heritage baby rainbow carrots
Finished with a Guinness sauce
(14914)

Fillet of Salmon

Parsnip purée, burnt lemon butter, asparagus tips, oven roasted baby potatoes
(4814)

Chicken Kiev
Stuffed with cream cheese & pesto

Served with champ potato & ratatouille
(13414)

Roasted Vegetable & Tomato Risotto
Topped with tempura courgette
(114)

BBQ Glazed Beef Burger
Topped with Monterey Jack cheese, crispy onion strings, on a seeded brioche bun
Served with coleslaw & skin on chips
(147114)

DESSERTS

Banoffee Meringue
Fresh banana, vanilla whipped cream, drizzled with a caramel sauce
Served with salted caramel ice-cream
(4814)

Blackberry Infused Creme Bralée
Topped with a blackberry compote & served with vanilla ice-cream
(1481314)

€40 PP FOR
Sticky Toffee Pudding 3 COURSES
Topped with a toffee sauce & served with vanilla ice-cream €35 PER PERSON
(141314) FOR 2 COURSES

Allergen Guide
1.Gluten 2.Peanuts 3.Nuts 4.Milk 5.Crustaceans 6.Mollusc 7.Eggs 8.Fish 9.Celery 10.Lupin 1.Mustard 12.Sesame Seeds 13.Soya 14.Sulphar Dioxide



	Graduation Menu 2026
	To Start Chef’s Homemade Soup of The Day Served with Guinness & treacle brown bread ( 1,4,9,14 )
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	Goat’s Cheese Salad with Roasted Winter Vegetables ( 3,4,11,14 )
	Wild Mushroom & Truffled Creamy Cheese Crostini ( 1,4,14 )
	Main Course Slow Roasted Feather Blade of Beef Truffle & parmesan mashed potatoes, glazed heritage baby rainbow carrots Finished with a Guinness sauce  ( 1,4,9,14 )
	Fillet of Salmon  Parsnip purée, burnt lemon butter, asparagus tips, oven roasted baby potatoes ( 4,8,14 )
	Chicken Kiev Stuffed with cream cheese & pesto Served with champ potato & ratatouille ( 1,3,4,14 )
	Roasted Vegetable & Tomato Risotto Topped with tempura courgette  ( 1,14 )
	BBQ Glazed Beef Burger Topped with Monterey Jack  cheese, crispy onion strings, on a seeded brioche bun Served with coleslaw & skin on chips ( 1,4,7,11,14 )
	Desserts Banoffee Meringue Fresh banana, vanilla whipped cream, drizzled with a caramel sauce  Served with salted caramel ice-cream ( 4,8,14 )
	Blackberry Infused Creme Brûlée   Topped with a blackberry compote & served with vanilla ice-cream  ( 1,4,8,13,14 )
	Sticky Toffee Pudding Topped with a toffee sauce & served with vanilla ice-cream ( 1,4,13,14 )
	€40 pp for  3 courses  €35 per person for 2 courses


