
Lets Celebrate Menu 
Option A €29.95 - Two Course

Option B €32.95 - Three Course
Add Tea & Coffee €3 extra per person 

Starters
                                      

Soup of the Day served with Homemade Brown Bread (1,3,7,9,12).

Classic Caesar Salad with Baby Gem Lettuce, Smoked Bacon Lardons and Garlic
Croutons, all tossed in our Village signature Caesar Dressing, topped with parmesan

(1,3,4,7).

Village Chicken Wings tossed in either our Village Hot Sauce or our Signature BBQ
Sauce with Blue Cheese Dip and Crispy Celery (1,3,7,12).

Deep Fried Garlic Mushrooms coated in Golden Breadcrumbs served in a tossed Salad
with Garlic Mayo (3,7,12).

Mains
                                      Roast Supreme of Irish Chicken, Creamy Mashed Potatoes, Melody of Seasonal

Vegetables, finished in a Portobello Mushroom and Tarragon Cream Sauce (3,9,10,12).
 

Pan Fried Hake on a bed of Creamy Mash and a Melody of Seasonal Vegetables
finished with a Creamy Dill Sauce. (4,9,12).

Roast Stuffed Turkey and Ham served with Sage and Onion Stuffing, Creamy Mashed
Potatoes, Melody of Seasonal Vegetables and Rich Roast Gravy (1,3,7,9,12).

Roast Sirloin of Beef served with Crispy Roast Potatoes, Creamy Mash Potatoes,
Melody of Seasonal Vegetables and Rich Roast Gravy. (1,3,7,9,12).

10oz Sirloin Steak served with Sauté Onions and Mushrooms with a side of Chunky
Chips and Peppercorn Sauce (1,3,9,10,12). (€9 surcharge)

Vegetarian Thai Red Curry served with Bell Peppers and Onions with a side of
Basmati Rice and Naan Bread (1,2,4,6,12).

Dessert
                                      Assiette of Dessert - A Melody of your favourite Treats

ALLERGENS
1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide & Sulphites, 13-

Lupin, 14-Molluscs . "All Meat is Guaranteed Irish". V = Vegetarian VG = Vegan


