SfMother ¢ day Menu

Starters
Prawn Cocktail
Juicy Worth Atlantic Prawns, Smothered in a Brandy Marie-Rose Sauce, Crisp lceberg Lettuce, Served with (heaten Bread

Homemade Soup of the Day
Freshly Prepared Soup Served with (hedten Bread

Bang Bang Chicken
Battered Chunks of Chicken Breast Stir~Fried Pak Chol Peppers, Spring Oniong & Egq oodles i a Sesame Seed & Chill

Cauce

Crispy Duck Confit
Slow Cooked Duck Leg Served with garlic Pomme Puree & Red e Jus

Chicken Caesar Salad
Breast of Chicken, Smoked Bacon, served with Cos Lettuce, miced with ttomemade Caesar Dressing & FParmesan §hm’ng§

Main Courses
Seared Chicken
Pan Seared Breat of Chicken on Spring Onion Mach, Crispy Bacon & Rosemary Jus

Rump of Lamb
Slow Cooked Rump of Irish Lamb served with Garlic Pomme Puree & a Rich Roast Root vegetable & Soft terb Jus

Thai Duck
Duck breact cerved with Pak Chol & Bell Peppers & cerved with Hogin & Plum Sauce

100z Grilled Sirloin Steak
McAtamney Quality Sirlotn of Beef with ttomemade Onion Rings served with a Brandy & Peppercom Sauce

Local Fillet of Cod
Fillet of Cod served on Garlic Mash, with a red pepper essence sauce

Vegetable Thai Curry
Pak Choi, Red Onions, Peppers & Babycom, cooked in a Red Thai Curry Sauce infused with Coconut Mk & Coriander, served
with Bagnati Rice & Waan Bread

Sweets
Homemade Banoffee

4 biscutt Layered Ple topped with Layered Bananas & Caramelized Toffee sered with Fresh Cream

Raspberry Ruffle Cheesecake
Traditional Biscutt Base topped with a Raspberry Cream Cheese, served with Coconut lce Cream & a Sweet Fruit Coulis

Fresh Fruit Pavlova

Homemade Pavlova served with Fresh Cream & Miced Frudt

Tea/Coffee
£19.95 per person
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