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Please inform us of any allergies, as our produce may contain some of the following: ① Peanuts ② Dairy ③ Shellfish ④ Sulphites ⑤
Tree Nuts ⑥ Eggs ⑦ Soy ⑧ Sesame ⑨ Fish ⑩ Gluten 11 Mustard 12 Celery 13 Molluscs 14 Lupin
If you have any specific dietary requirements please inform a member of the restaurant team and we will assist you in any way possible.

MAINS
THAI CHICKEN CURRY
With Fine Beans, Bean sprouts and served with Braised Basmati Rice 

TRADITIONAL IRISH STEW 
With New Potatoes and Tarragon 

BRAISED BREAST OF CHICKEN 
With Wild Mushrooms, Basil and Café au Lait Sauce

ESCALOPE OF IRISH SALMON 
With Spinach and Pumpkin, Port Wine Jus served with Turmeric and
Cardoman Scented Rice 

WEST COAST SEAFOOD CASSOULET 
Flavoured with Dill 

IRISH BEEF STROGANOFF 
With Wild Mushroom and Flat Leaf Parsley, served with Braised Basmati
Rice

SELECTION OF COLD MEATS & SALADS 

SELECTION OF DRESSINGS & ACCOMPANIMENTS 

DESSERT
CRÈME BRULÉE
WARM APPLE PIE
THE HERITAGE TIRAMISU
EXOTIC FRUIT SALAD

SERVED WITH FRESHLY BREWED COFFEE AND TEA 

MENU OPTIONS 
MAIN COURSE BUFFET LUNCH

TWO COURSE BUFFET LUNCH


