
Sample Dinner Menu 
 

Country Vegetable Broth  

 

Atlantic Seafood Chowder  

 

Breaded Mushrooms, Deep Fried with a Garlic & Herb Dip   

 

Bruschetta Topped with Tomato & Red Onion & Cheddar Cheese  

 

Oak Smoked Mixed Seafood on Simple Salad with Marie Rose Sauce  

 

Duo of Melon drizzled with Raspberry Coulis  

  

Main Course 

 

Prime Sirloin Steak cooked to your liking with a Creamy Peppered Sauce  

(€4.50 Supplement) 

 

Grilled Fillet of Cod on Tossed Salad drizzled with a duo of dressings  

 

Oven Baked Salmon with Lemon & Mixed Herb Crust   

 

Supreme of Chicken topped with Tomato Salsa & Mozzarella Cheese   

   

Noisettes of Lamb on Champ Mash with Red Wine Jui    

 

Stir Fry of Vegetables tossed in Hoi Sin Sauce served over Plain Boiled Rice   
  

 
All the above served with a selection of fresh market vegetables & potatoes 

 
Selection of Desserts 

Tea/Coffee 


