Fin e %
Thamnugmens
HOUSE HOTEL

SERVED 12.00 PM - 2.30 PM

/]

Homemade Bread & Butter 2. 7. €5
Marinated Olives €4

Locally sourced Oysters s 14 €4

Condicleg g &%

With Ciabatta, Fries, Dressed Leaf Soup of the Day
Gluten Free option on request Homemade Bread & Butter
2.9. 14.
€10
Beer Battered Haddock o
Tartare Sagucie;(;[elm Lettuce Chicken Caesar Salad
.. F Croutons, Anchovies, Parmesan

€135 2.4.5.7.9. 15.

j? €18
Roast Sirloin of Beef

Horseradish and Black Pepper Mayo,

1 Sal
Crispy Onions, Rocket Seasonal Salad

Local Smoked Salmon

2.4.9. 14.
c1d 4.5.
i €18
Mozzarella
Sun Dried Tomatoes,
Pesto Mayo, Rocket
by See overleaf for
€12 Mains and Desserts

Please ask your waiter for other Gluzen Free and Dairy Free options
(v) Vegetarian (vgn) Vegan (gf) Gluten Free (df) Dairy Free. Allergens: 1. Celery 2. Cereal containing Gluten 3. Crustacean 4. Eggs 5. Fish 6. Lupin 7. Milk
8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame Seeds 13. Soya 14. Sulphur Dioxide and Sulphites 15. Garlic
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HOUSE HOTEL

SERVED 12.00 PM - 2.30 PM

[Vieies ET

Beer Battered Haddock Sticky Toffee Pudding
Homemade Chips, Mushy Peas, TofTee Sauce, Vanilla Ice Cream
Tartare Sauce 2.4. 7. (gf) (df).
2.4.5. 14. €10
€18 -

— Apple & Blackberry Crumble Tart

Venison Burger Butterscotch Iee Cream

Bacon, Cheddar, Truffle Mayo, Frics

2.4.7
o 7 €2
500, —
= Cranachan Cheesccake
Local Mussels Whisky Gel, Raspberry Sorbet
White Wine, Garlic, 7. 14. (g
Cream Sauce, Fries
€12
7.8.14. 15. o
Li6 Chocolate Delice
Lentil & Vegetable Cottage Pie Honeycomb, Miso Caramel, Banana Ice Cream
Sweet Potato Mash, Seasonal Greens 2.4. 7.10.
115 (van) €14
€16 -
= Cherry Parfait
Aberdeen Angus Ribeye Tonka Bean, Speculoos
Fries, Tomato, Red Onion, 4.7 14.
Parmesan Salad €12
7. 14. 15. —
€38 Knipoch Cheese Board
Chutney. Biscuits
2.7 14.
€18

Qurtbe Cide

Tomato, Red Onion, Parmesan Salad 7. 74. 15. | Fries (gf) (df | Chive Mash 7.

Buttered Seasonal Greens 7. | Honey & Miso Roasted Roots 7. 713.

€6 each

Please ask your waiter for other Gluten Free and Dairy Free options
(v) Vegetarian (vgn) Vegan (gf) Gluten Free (df) Dairy Free. Allergens: 1. Celery 2. Cereal containing Gluten 3. Crustacean 4. Eggs 5. Fish 6. Lupin 7. Milk
8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame Seeds 13. Soya 14. Sulphur Dioxide and Sulphites 15. Garlic



