
 

 
 

S U N D A Y  L U N C H  S E T  M E N U  
 

 

********* 
Stay Unique 

S T A R T E R S  
 

SWEET POATO, CUMIN & CORIANDER 
Truffle Oil Croutons 

  

MONTENOTTE SEAFOOD CHOWDER 
Castletownbere Seafood, White Wine Veloute 

 

ATLANTIC COD & SALMON FISHCAKE 
Remoulade Sauce, Rocket Salad  

 

SAVOURY STUFFED MUSHROOMS 
Lamb & Coriander Stuffing, Buerre Blanc Sauce  

 

DUCK LIVER PATE 
Apricot Chutney, Organic Leaves, Toasted Sour Dough  

 

ST KILLIAN GOATS CHEESE SALAD 

Basil Pesto, Confit of Beetroot, Toasted Pinenuts 

M A I N S  
 

ROAST PRIME SIRLOIN OF BEEF 
Yorkshire Pudding, Red Wine Jus  

 

ROAST WEST CORK MOUNTAIN LEG OF LAMB 
Montenotte Stuffing, Rosemary & Thyme Gravy 

 

THAI CHICKEN & VEGETABLE CURRY 
Fragrant Basmati Rice, Chunky Fries 

 

PAN FRIED FILLETS OF SEABASS 
Pea Shoots, Five Bean Cassoulet Sauce, Parmesan Cheese 

 

BAKED PORKSTEAK 
Sage & Onion Stuffing, Wholegrain Mustard Sauce 

 

TRADITIONAL FISH & CHIPS 

Minted Pea Puree, Chunky Fries, Remoulade Sauce 
 

D E S S E R T  
 

RHUBARB, ORANGE & GINGER CRUMBLE 
Vanilla Ice Cream 

 

BROWN SUGAR MERINGUES 
Raspberry Sauce, Strawberries & Cream 

 

BAILEYS CHEESECAKE 
Chocolate Chips & Cream 

 
 

 

If you require any assistance regarding food allergies please ask your server 
 

Vegetarian Menus are available upon request 
 

2 Course Menu €28.00 
3 Course Menu €32.00 

 

 


