
 
 

 

♥Love will soon be in the air... 

 We’re celebrating Valentine’s on Tuesday 14th♥ 

 

 

3 Course Dinner for Two  
& Bottle of our House Wine 

€75 
 

 
       

      STARTERS 

♥ Garlic & Chorizo Tiger Prawns served with artisan Bread 
 

♥ Buckwheat Blinis with a Wild Mushroom Caviar  
 

♥ Roast Fennel & Baby Clam Soup with a Light Truffle Oil & Kennedy’s Brown Bread  
 

 

______________________________________ 

       MAINS 

♥  Grilled Venison Steak, Creamed Celeriac & Savoy Cabbage in a rich Red Wine Jus, Potato Rosti 
 

♥ Roasted Monkfish Tails in a Curried Cream served with Boulangérè Potato 
 

♥ Panfried Medallions of Beef, Spinach & Potato Gratin with a Pink Peppercorn Sauce 
 

♥ Pumpkin Risotto with Parmesan Shavings and Pan Fried Sage Leaves 
 

 

______________________________________ 

       DESSERTS 

♥ Chocolate dipped Strawberries with a Vanilla Cream 
 

 

♥ Orange & Passion Fruit Cheesecake served with Murphy’s Ice Cream 
 

 

♥ Espresso Chocolate Mousse with Amaretti Biscuits 
 

 

 

Reserve one of our 2 sittings: 

Early sitting from 6.00pm, or Late from 8.30pm 


