
SAMPLE MENU

MAIN COURSES 

~Roast of the Day Served with Herb Stuffing, Seasonal Vegetables, Creamy potatoes and Red

wine jus (1,3,6,7,9, 12) 

~Market Fish of the Day Served with Creamy Potatoes, Roast Vegetables and White Wine

sauce (3, 4, 7, 9, 12)

 ~Chicken Supreme served with Smoked streaky bacon, Spring onions potatoes, Vegetables and a

Creamy mushrooms sauce (7,9,10, 12) 

 ~ Vegetarian Massaman Curry served with tofu Cheese and rice pilaff (9, 12)

~ Lightly Curried Chicken or Beef Stroganoff with Piled Rice 

DESSERTS
~ Chefs choice of four Homemade Desserts

Freshly brewed Tea and filtered Coffee 

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 eggs, 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
wine sauce (1,3,7,9,12)

39.00 euro per adult 17.50 euro per child 


