Four Course Dinner Special €27.50
Starters
Homemade Vegetable Soup
Served with homemade mini wheaten scone and fresh white rolls

Chicken Liver Pate
Served with an apple & orange chutney & Melba toast

Garlic Mushrooms
Breaded mushrooms served with garlic mayonnaise

Five Mile Town Soft Irish Goats Cheese Salad
Soft Irish goat’s cheese served with caramelized red onion, cherry tomatoes topped with
roasted pine nuts and drizzled with a beetroot essence.

Buffalo Wings
Crisp chicken wings marinated in a hot buffalo sauce served with a
Garlic mayo, and fresh celery sticks

Main Course
Darne of Salmon (Poached or Grilled)
Poached or grilled salmon served with seasonal vegetables and a creamy leek sauce.

Pan Fried Chicken Supreme
Served in a Greenore whiskey and bacon cream sauce, seasonal vegetables and
Creamed potatoes

Penne Arrabiata
Sauté peppers, onions, roast garlic and baby spinach in a lightly spiced tomato and basil
cream sauce and topped with parmesan cheese.

Butterly’s Smoked Salmon & Asparagus Risotto
Sauté Onion and asparagus in a garlic & white wine sauce topped with Butterly’s smoked
Salmon and Parmesan Cheese

Prime 8oz Sirloin Steak
Prime 8oz sirloin steak cooked to your liking served with sauté onions & mushroom,
creamed potatoes & Brandy peppercorn cream sauce
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Desserts
Sarsfield delight (Inspired by our grandfather Sarsfield)
Raspberry compote with fresh cream, crushed Pavlova topped with vanilla ice cream.

Selection of luxury ice cream
Served with berry compote and topped with fresh cream.
Homemade chocolate éclair
Classic choux pastry filled with fresh cream and topped with a rich chocolate
sauce.
Warm Apple and mixed berry crumble
Apple and mixed berry crumble topped with Chantilly cream and warm custard.

Finale
Choice of Freshly Brewed Tea or Illy Coffee

Choice of Potato
Chips, Sauté, Sauté Garlic, Gratin Potato, Champ,
Boiled, Baked or Creamed

Vegetarian Option

