DINER

MAIN COURSES

Cottage Piel2,75

Minced beef, gravy and vegetables covered in mash potato and roasted in the oven. Served with bread.

Vegetarian Lasagne/2,50

topped with mozzarella and roasted in the oven

Fish and Chipsi4,00

Fresh beer battered cod served with chips, tartar sauce and a lemon wedge

Grilled Salmon fillet73,75

with dill sauce on a bed of mash potato surrounded by oven roasted vegetables

Mixed Grillz6,50

with steak, pork, chicken, sausages, chips & 2 dips



Grilled Sirloin steak (250 grams)/7,50

with a creamy mushroom brandy or peppercorn sauce s/w fries and vegetables

Traditional Irish Stew12,75

Chunks of lamb roasted with potatoes, vegetables and herbs. Served with bread

Steak and Guinness Pie’2,75

Beef and vegetables slow roasted in our homemade gravy topped with crisp pastry. Served with champ.

DESERTS

Vanilla ice cream s/w caramel topping and roasted peanuts4,75
Apple tart s/w vanilla sauce and whipped cream3,25
Carrot cake s/w whipped cream and ice creams,75

Brownie s/w whipped cream and ice creamé,25



