Valentine’s Menu

TO START
Spiced Parsnip Soup

Homemade and served with freshly baked bread

Tiger Prawn & Smoked Salmon Salad

With Guinness wheaten bread and chef’s cocktail sauce

Breaded Mushrooms
Breadcrumbed mushrooms, deep fried. Served with smoked paprika
and roast garlic mayo and petit salad.

Chicken Tenders
Lightly battered chicken tenders, presented with
garden salad and Corr’s house sauce

FOR MAIN
Lamb Chump

Roast chump of lamb, sliced and swept with a merlot, roast red onion
and thyme scented pan jus

Sirloin Steak
Cooked to your preference. Served with a brandy, peppercorn
and garlic cream sauce
Salmon Hollandaise
Steamed seasoned fillet of Irish salmon with fresh
homemade lemon hollandaise
Chicken Supreme

R;Oven roasted supreme of chicken, wrapped in bacon and knapped with a
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All above served with market vegetables and potatoes

TO FINISH
Choice of Dessert
Tea/Cofiee

£24.95 per adult







