CI'UB HOUSE

HOTEL ¢

STARTER

Homemade Vegetable Soup, Brown Soda Bread

Creamy Chicken & Mushroom Vol au Vent, Puff Pastry Case
Crab & Shrimp Potato Cake, on a Bed of House Salad, Tartare Sauce
Goat’s Cheese & Cherry Tomato Salad, Sliced Apple, Mixed Seeds & Balsamic Reduction

MAIN COURSE
Prime Irish Striploin Steak, "with all the trimmings"(€3 Supplement)

Slow Cooked Kilkenny Leg Of Lamb, Red Wine Jus
Roast Turkey & Ham, Herb Stuffing, Cranberry Sauce & Rich Gravy
Pork Belly with Caremilised Apples & Rich Gravy
Oven Baked Darne of Salmon, Dill Sauce
Tempura Battered Fish & Chips, Tartar Sauce
Chicken & Chorizo Fussili Pasta , Garlic Ciabatta Bread (V)
Chicken Caesar Wrap, Skinny Fries & Side Salad
Vegetable Stir-Fry, Served with Egg Noodles
Creamy Mash, & Roast Potatoes

Roasted Vegetables
DESSERT

‘ Warm Apple Crumble, Vanilla Custard
- \ w - Sticky Toffee Pudding, Vanila Ice Cream & Toffee Sauce
— ; Homemade Lemon & Lime Cheesecake

2 COURSE LUNCH €28
3 COURSE LUNCH €34
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