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k¢ SAMPLE MENU >
. STARTERS

~Chef's Homemade Soup of the Day(3,7,9,12)
Puff Pastry Vol au Vents filled with Chicken and Mushroom in a creamy white

wine sauce (1,3,7,9,12)
- Mixed Atlantic Seafood Cocktail, Mixed Leaves, Marie Rose Sauce (2,4,10,12, 14)
~ Duo Melon with Parma Ham and Spicy Chutney

MAIN COURSES

~Roast Sirloin of Beef Served with Potatoes, Vegetables, Yorkshire Pudding and

¥ Chasseur Sauce (1,3,7,9, 12)
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* Roast Turkey and Honey Glazes Ham with Herb Stuffing, Seasonal Vegetables, ;
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& Creamy potatoes and Red wine jus (1,3,6,7,9, 12) \gi
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. ’/6 - Fresh fish of the day Roast Vegetables andWhite WineSauce (3, 4,7, 9,12) A f
c ~ Vegetarian option available
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DESSERTS
- Assiette of Homemade Desserts Platter
Freshly brewed Tea and ﬁltered Cgﬁ[ee

33 euro per adult 15 euro per child

ALLERGEN INFORMATION
)| 1. Wheat 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts 9. Celery 10. Mustard 11.
W Sesame 12. Sulphur Dioxide 13. Lupin 14. Molluscs




Oranmore
Lodge Hotel
GALWAY
gV SAMPLE MENU
STARTERS
- Chef's Homemades Soup (3,7,9,12)
~Lodge Chunky Seafood Chowder (3,4,7,12,14)
- Mixed Atlantic Seafood Cocktail, Mixed Leaves, Marie Rose Sauce (2,4,10,12, 14)
~ Organic Salad Beetroot, Poached ¢qgs, Cashel Blue Cheese, Roasted Walnuts with balsamic
dressing (3,7,8,10)
- Puff Pastry Vol au Vents filled with Chicken and Mushroom in a creamy white
i wine sauce (1,3,7,9,12) | A
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S LRoast Sirloin of Beef Served with Potatoes, Vegetables, Yorkshire Pudding and Chasseur Sauce <=\
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4% ~Chicken Supreme served with Smoked streaky bacon, Spring onions potatoes, Vegetables ’:
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Tl and a Creamy mushrooms sauce (7,9,10, 12) T
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~Roast Turkey and Honey Glazes Ham with Herb Stuffing, Seasonal Vegetables,
Creamy potatoes and Red wine jus (1,3,6,7,9, 12)
~Grilled Salmon Served with Creamy Potatoes, Roast Vegetables and White Wine sauce
(3,4,7,9,12)
- Vegetarian Massaman Curry served with tofu Cheese and rice pilcyﬁf (9,12)

DESSERTS
~ Chefs choice of four Homemade Desserts
Freshly brewed Tea and filtered Coffee

37.50 ewro per adult 15 euro per child




