
Sample 3 Course Dinner Menu
Homemade Soup of The Day 

Served with our freshly made brown bread

Gleesons Smokies 
Selection of fresh & smoked fish in a light creamy dill sauce, 

served with parmesan toast 

Chicken Liver Paté 
Melba toast & Cumberland Sauce 

**********

Half Roast Crispy Duck
With apricot & pine nut stuffing, orange & port sauce

Pan Fried Fillet of Fresh Plaice 
Served with a lemon Beurre Blanc

Beef & Guinness Pie
Slow cooked sirloin of beef casserole, with onions and 

mushrooms and topped with puff pastry 

Chicken Piri Piri 
Marinated spicy chargrilled chicken breast, 

with a rocket, parmesan & toasted pinenut salad

Fresh Lemon Sole Goujons
Lightly breaded and crispy fried, served with homemade 

tartare sauce

Vegetarian Tortellini 
Filled with spinach and ricotta in a white wine velouté and 

sun-dried tomatoes 

**********

Selection of Desserts 

**********

Tea / Coffee 

* Please note that this menu is a sample only. Actual menu items may vary based on availability.

€40 per person + 10% service charge


	Tomato and Red Pepper Soup
	Chefs Chicken Liver Paté
	Roast Leg of Wicklow Lamb
	Baked Darn of Organic Salmon
	Chicken Piri Piri
	Beef & Guinness Pie
	Vegetarian Tortellini



