Function Menu’s

Choose from our Poet’s

W.B. Yeats

Chicken Liver Parfait and Garden Leaf’s
seslesk

Clogher Head Sea food Chowder
sdeslesk
Rack of Irish Lamb with herb mustard crust

Rosemarie Jus, Summer Vegetables
seslesk

Sherry Trifle
skl
Tea or Café’
€37,90

Francis Ledwidge

Grilled marinated Vegetables Olive oil and aged Balsamico
heokesk

Beef Consommé “Royal” with Asparagus
heokesk
Roast Guinefowl Breast
Sauté Spinach and Gratin Potatoes
heokesk

Chocolate Fudge Cake with Vanilla Ice cream
sheokesk

Tea or Café’
€35,70

Oscar Wilde

Cream of Chicken and Sorrel soup
sdeslesk

Tomato - Mozzarella Salad with Basil Pesto
seslesk
Pan fried fillet of Salmon
New Potatoes and Garden Vegetables
seslesk

George’s Black Forest Gateau
seslesk
Tea or Café’
€31,50



Emily Lawless
Chilled Gazpacho Soup

skl
Mini Caesar Salad with warm Croutons and Parmesan
shavings
skl
Roast Sirloin of Irish Beef Red Wine Sauce
Green Beans and Olive Mash
skl

Glazed Lemon Tart
ke

Tea or Café’
€39,50

John Boyle O’Reilly

Trio of smoked, marinated and cured Salmon
heokesk

Tagliatelle Pasta with spicy Tomato sauce
skekek
Roasted Poussin with Honey glaze
Cous - Cous and Ratatouille’
skekek

Mixed Summer Berries
skekek

Tea or Café’
€35,70

Susan L. Mitchell

Sautéed Quail Breast on Waldorf Salad
seslesk

Minestrone Soup
sdeslesk
Pan fried John Dory Filet Olive sauce
Braised Belgium Endive
seslesk

Chocolate Truffle Cake
skl
Tea or Café’
€37,75



