RECOMMENDED BY
JOHN & SALLY McKENNA'’S
BRIDGESTONE GUIDES

Early Bird Menu Available 5.30 — 7pm
Two Courses €19

Cream of Sweet Potato Soup ©
Sprinkled with Crispy Parma Ham
Oriental Thai Fish Cakes ©
Made with Cod, Plaice and Haddock Mixed with Coriander, Ginger and Lemongrass

Served with a Wasabi Aioli
Spiced Pear and Wicklow Blue Cheese Salad © V ?ﬂ

Seasonal Leaf Salad with a Blueberry and Heather Honey Dressing
Clonakilty Black Pudding
Panfried in Extra Virgin Olive Oil, Served with a Bramley Apple and Raisin Compote

8oz Tipperary Sirloin Steak au Poivre ©
With Chunky Chips and Pepper Sauce
Vegetarian Wild Mushroom Risotto © V
Creamy Arborio Rice Al Dente Topped with Aged Parmigiano Reggiano Shavings
and a Drizzle of Basil Oil
Free Range Chicken Andalucia
A Large Irish Chicken Breast Stuffed with Sundried Tomatoes and Fresh Spinach,
Served with Diced Chorizo Sausage, Sautéed Potatoes and a Tomato and Garlic Sauce
Scott’s Famous Fish Pie
Cod, Smoked Haddock and Boston Shrimp in a Rich Béchamel Sauce
Topped with Crushed Wexford Potatoes

Side Orders

Broccoli with Goats Cheese Hollandaise €2.95

Cheese and Garlic Potatoes €4.50
Desserts

Winter Spiced Apple Crumble €6

Selection of Monkmade Ice Creams €6

Warm Valrhona Chocolate Fondant €6

Baked Lemon Tartlet with Raspberry Sorbet €6

Selection of Teas and Lavazza Coffee €2.50
SUPPLIERS

Seafood — Wrights of Marino / Shellfish de La Mer, Castletownbere / Atlantis of Rosslare
Free Range Poultry — Eamon Lavelle, Clontibret, Co Monaghan
Fruit and Vegetables — Nicky’s, Kilcoole / Hawthorn Organic Farm, Portumna
Cheese — John Hempenstall, Wicklow Farmhouse Blue Brie
Meats — Frank Doyle, Bray
Game — Seamus Kavanagh, Rathdrum

Dishes marked V - Vegetarian
Dishes marked © - Coeliac Friendly
VAT @ 9% is included. 10% Service Charge will be added.



