€35PP FOR GROUPS

To Start...

Homemade Vegetable Soup 1,5,7
Warm Mini Bread Loaves

Warm Goats Cheese 9,10,14
Roasted Sweet Potato & Peppers, Chive Qil, Baby Rocket Leaves, Balsamic Reduction

Lodge Chicken Liver Pate 4,14
Mixed Leaf Salad, Garlic Crostini, Fruit Coulis

For Mains...
Marinated Feather Blade of Prime Irish Beef 5,7,14
Served with Red Wine Port Glaze

Traditional Roast Turkey and Glazed Ham 5,7,14
Served with Herb Stuffing and Thyme Red Wine Jus

North Atlantic Fillet of Hake 7,14
Served with a Lime Herb Salsa Verde

Wild Mushroom Risotto 14
Shaved Parmesan, Baby Rocket Leaves, Chive Lemon Oil

To Follow ...
Chefs Assiette of Desserts 5,7 w
To Finish..... I ilCO ran
Freshly Brewed Tea or Coftee &L‘Odge

1.Celery 2. Crustaceans 3. Eggs 4. Fish 5. Gluten 6. Lupin 7. Dairy 8. Molluscs 9. Mustard 10. Peanuts 1.
Sesame 12. Shellfish 13. Soya 14. Sulphites



