
 

         Suitable for Coeliac                 Suitable for Vegetarians                 Healthy Option 

Prices are inclusive of 9% VAT. We do not charge for Service. 

Our food is not genetically modified 

All of our Lamb, Beef, Oysters and Seafood are locally sourced. 
 

 

 

Selection Dinner Menu       €40 per Person 

  

Starters 
 
Salad Caprice  
Buffalo Mozzarella & Plum Tomatoes with Mixed Leaves & Basil Pesto 
 
Marinas Caesar Salad   
Served with Marinated Herb & Garlic Chicken 
 

French Onion Soup 
With Cheese Crouton 
 

Main Courses 
 

Pan Fried Sea Bass Fillet       
With Vegetable Nage & Braised Pak Choy 
           
Roast Chicken Supreme   

Marinated with Garlic & Herbs Served with Sautéed Spinach & Mushroom & Green 
Peppercorn Sauce 
        
10 oz. Hereford Beef Rib Eye Steak  
Served with Garlic Butter, French Fries & Yorkshire Pudding 
 
Fusilli Pasta   
With Boilie Goats Cheese, Black Olives & Tomato Sauce 
 
Seasonal Vegetables & Potatoes accompany all Main Courses 

Dessert 
 

Strawberry Panna Cotta 
With Chocolate Praline 

                  
Chocolate and Hazelnut Brownie 
With Vanilla Ice Cream and Caramel Syrup 
 
Irish Farm House Cheese Selection  
Served with Grapes, Pear Relish & Cheese Biscuits 
 
Freshly brewed Tea and Coffee



 

         Suitable for Coeliac                 Suitable for Vegetarians                 Healthy Option 

Prices are inclusive of 9% VAT. We do not charge for Service. 

Our food is not genetically modified 

All of our Lamb, Beef, Oysters and Seafood are locally sourced. 
 

 

 

Early Bird Menu available from 18:30 – 19:30   ` €25 Per Person 

 

Starters 
 
Duck Confit  
Served on a bed of Oriental Vegetables with Plum Chutney 
 
Irish Smoked Salmon   
With Horseradish Crème Fraiche & Potato Dill Salad 

      
Brie Wedge & Apple Salad 
Served with Walnut Honey Dressing 
 

Main Courses 
 

Grilled Irish Salmon Fillet     
On a bed of Green Pea Puree with Potato & Virgin Olive Oil Sauce 
         

       Chicken Fillet  
Served on a bed of Sundried Tomato Mash & Pepper Sauce 

           
10 oz. Hereford Beef Rib Eye Steak  
Served with Garlic Butter, French Fries & Yorkshire Pudding (€10 Supplement Applies) 

       
Ricotta & Spinach Tortellini  
Served on a bed of Roasted Bell Peppers with Pesto Cream 
 

Seasonal Vegetables and Potatoes accompany all Mains Courses 
 

Dessert 
 
 

Chocolate & Hazelnut Brownie  
Served with vanilla Ice- Cream and caramel syrup 
 
Strawberry Panna Cotta 
With Chocolate Pra- line 
 
Irish Farm House Cheese Selection  
Served with Grapes, Pear Relish & Cheese Biscuits 
 
Freshly brewed Tea and Coffee 


