Starters

Wine Steamed Galway Bay Mussels with
Spicy Basil & Leek cream
€8.95

‘Warm Salad of Smoked Chicken, Semi-Sun Dried Tomatoes,
Garlic Croutons & Pesto Dressing

€8.50

Fine Crusted Bluebell Falls Goats Cheese Medallions with a Fresh Mango Coulis, Field
Greens & Sliced Prosciutto
€9.65

Flat-Capped Mushrooms filled with Smoked Bacon, Cheddar Cheese & Creole Spices
with Cucumber & Mint Dip
€7.65

Selection of Seasonal Melons served with Ice Chilled Sorbet & Red Berry Coulis
€6.85

Local Seafood & Shellfish Chowder
€ 6.50

Hazelwood Soup of the Evening
€5.50



Main Courses

Medallions of Monkfish with a Coriander & Lemongrass Crust,
Served with a Tian of Basmati Rice & Langoustine & Cherry Tomato Sauce
€24.00

Tagliatelli Alfredo, Pasta with Wild Mushrooms,
Smoked Bacon & Spring Onion bound in a
White Wine, Parmesan Cream Sauce
€17.50

Duo of Fillet Steak cooked to your liking with compote of Mushrooms & Onions
Mild Cracked Pepper Sauce
€26.50

Char-grilled Supreme of Chicken stuffed with a Mozzarella & Basil herb
Rested on a bed of Buttered Asparagus
€18.50

Roast Half Honey Glazed Duck with an Apricot & Pine Nut Stuffing, Redcurrant, &
Thyme Jus
€22.00

Pan-fried fillet of Sea-bass on a bed of rocket with a Tomato & Mango Salsa
€22.50

Tandoori Spiced Halibut on a bed of Spinach with
Cool Mint & Dill Dressing
€ 24.50



Desserts

Apple pie Served with Chantilly Cream
€6.50

Chocolate Fondant served with Mascarpone ice cream
€6.50

Selection of ice cream in a brandy snap basket duo of coulis
€6.50

Glazed Lemon Tart with Sauce Anglaise
€6.50

Pecan Pie
€6.50



