. PENINSULA RESTAURANT =
I pinNeER menu e29.95pp L

STARTERS

SOUP OF THE DAY

SERVED WITH WHEATEN BREAD
(MK, CY, WH1, WH3, WH4, SY)

CAESAR SALAD

WITH BABY GEM, BACON CRUMB, PARMESAN, CROUTON
(WH, EG, MK, SY, MD, SP)

BBQ CHICKEN WINGS
WITH CHILI, ONION & SESAME SEEDS
(SE, LP1, FH, CY, MD, SP)

CRISP ARANCINI BALLS

SPICED TOMATO SAUCE V/V
(WH11 E6, MK)

CRISPY BRIE WITH SALAD
SPICED PINEAPPLE CHUTNEY

(WH1, G, MK)
SOURDOUGH BRUSCHETTA

TOMATO, SPRING ONION, ALMOND PESTO
(WH1,TN)

MAIN COURSE

DESSERTS

STICKY TOFFEE PUDDING

VANILLA ICE CREAM, TOFFEE SAUCE
(WH1, EG, MK)

CREME BRULE

WITH HOMEMADE SHORTBREAD
(MK G, WH)

CHEESECAKE OF THE DAY

PLEASE ASK YOUR SERVER
(WHT, WH3, MK)

APPLE CRUMBLE TART

WITH HAZELNUT & APPLE GRANGLA & ICE CREAM
(TN, WH1, LP2) - ALSO COMES IN A VEGAN OPTION

WARM CHOCOLATE BROWNIE

CHOCOLATE CRUMB, VANILLA ICE CREAM
(WH1, EG, MK)

SELECTION OF ICE CREAMS (MK)

100Z SIRLOIN STEAK
GRANTS BUTCHERS DRY AGED STEAK SERVED WITH
ROAST VINE TOMATOES, PORTOBELLO MUSHROOM,
CRISP ONION, PEPPERCORN SAUCE

(11 EURO SUPPLEMENT)
(WHT, MK, SY, CY, SP)

CHICKEN SUPREME

WITH COLCANON MASH AND RED WINE JUS
(MK, CY, SP)

CHICKEN SUPREME

WITH CREAMED POTATOES, BAGON, LEEK VELOUTE
(MK, CY, SP)

PAN ROAST SALMON FILLET
CRUSHED POTATOES, CREAMED LEEKS, TARRAGON

VELOUTE
(MK, FH, SP)

PAN ROAST HAKE FILLET

SPICED TOMATO, CHORIZ0 & CHICKPEA RAGOUT
(FH CY, SP)

SLOW ROAST OF THE DAY

WITH VEGETABLES, CREAMED POTATOES, PAN GRAVY
(WH1, G, MK, SY, Y, SP)

WILD MUSHROOM RISOTTO
TRUFFLE OIL V/V
(sP)

VEGETABLE PENNE PASTA
IN TOMATO & BASIL SAUCE
(EG)

ALL SERVED WITH SEASONAL VEGETABLES AND
POTATOES OF THE DAY

PN=PEANUTS EG=EGGS MS=MOLLUSCS TN=TREENUTS MK=MILK CY=CELERY SE=SESAME SY=SOYA MD=MUSTARD WH=WHEAT FH=FISH SP=

SULPHITES LP=LUPIN CS=CRUSTACEANS *WH=WH1 (WHEAT FLOUR), WH2 (SEMOLINA), WH3 (WHOLEMEAL), WH4 CWHEAT BRAN), WH5 (RYE *LP= LP1 (BARLEY], LP2 (0ATS)




