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€ 39.50

BBQ Chicken Wings (C)
Served with a BBQ Dip

Breaded Garlic Mushrooms
With Fresh Tossed Salad & Garlic Mayonnaise

Prawn Marie Rose (C)
Baby Prawns topped with Marie Rose Sauce, served on a bed of salad

Homemade Vegetable Soup (A)
Served piping hot with a Crusty Roll

Deep Fried Breaded Brie
Served with Wheaten Bread & Cumberland Sauce 
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Traditional Roast Stuffed Turkey & Glenside Gammon (A)
With a Sage & Onion Stuffing, Roast Potato & Savoury Gravy
Served with Fresh Vegetables & Potatoes

Grilled 10oz Sirloin Steak (€5.50 Supplement) (C)

Cooked to your liking & served with Pepper Sauce, Whiskey Cream Sauce or Garlic Butter
[bookmark: _Hlk220953650]Served with Fresh Vegetables & Potatoes

Monaghan Silverhill Roasted Duck (€5.50 Supplement)
½ Roasted Duck with Sage & Onion Stuffing. Served with Fresh Vegetables & Potatoes 
and a Tangy Orange Sauce
 
Grilled Darne of Fresh Atlantic Salmon (A)

Sprinkled with our speciality seasoning. With a Dill Sauce & Lemon Wedge
Served with Fresh Vegetables & Potatoes

[bookmark: _Hlk126346434]Chicken & Bacon Tagliatelle Carbonara

In an Irish style Creamy Sauce, topped with grated Parmesan & served with Garlic Bread

Tassie Chicken Melter (A)

Breaded Chicken Escalope topped with Bacon, Cheese & Tobacco Onions 
On a bed of Mashed Potato. Served with Pepper Sauce 
 
Vegetable Noodle Bowl
Tossed in a delicious Hoisin, Soya and Ginger Sauce
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Selection of Valentines Desserts (A)
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Tea or Coffee
[image: ]

(C) Suitable for Coeliacs    (A) Ask your server for “Coeliac version” 
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