
     Evening & Pre-Theatre Menu 

 
 

Entrée’s 

Soup of the Day    Caesar Salad 
Served with brown bread   Lettuce, parmesan shavings, 

croutons & house Caesar dressing 

Red Onion & Goats Cheese Tart  Baked Flat Mushroom 
With pear, walnut & rocket   Garlic & parsley stuffing 
      & herb salad  

“As You Like It”….Smokies   Pressed Ham Hock 
Smoked fish with spring onions &  Potato salad & honey mustard dressing 
cheddar cheese baked in a mustard sauce     
   

MAIN COURSES 

Vegetarian     Fish 
Leek & Mushroom Oatmeal Crumble Salmon ‘in foil’, steam-baked with herbs 

and white wine 

Chicken     Duck 
Supreme of Chicken infused with thai herbs Crispy Duck Leg with sweet n’ sour  
& a drizzle of green curry sauce on a bed stirfried vegetables & noodles  
of wild rice 
 

Pork      Beef 
Fillet of pork & apple tower with   6 0z Strip loin steak with sautéed  
mash and mustard sauce   mushrooms & onions on a bed of mash 
 

SIDES 

Champ Mash / Roasted Vegetables / Roasted Rosemary Potatoes or Fries 
€2.95 each or 2 for €5.00,  3 for €7.50, 4 for €10.00 
  

 

DESSERTS 

Blackberry & Apple Crumble   Fruit Pavlova Roulade 
Fresh blackberries & apple baked  Fresh fruit & autumn berries served with 
& topped with a mouthwatering crumble meringue & cream 

Sticky Toffee Gateau    Warm Chocolate Fudge Cake 
Soft sponge layered with toffee   Decadent chocolate cake layered with 
sauce      warm fudge  
 

    Main Courses - €12.50 

     3 Coursesarter or Dessert & Main  
 Starter, Main Course & Des 

     €20.00 

Starters & Desserts - €5.00   Main Courses - €13.50 
  

2 Courses   3 Courses 
Starter or Dessert & Main   Starter, Main Course & 
Dessert Course €16.50    Dessert  €20.00 
 

3 Courses & A Glass Of House Wine €25.00 

Carafe of Wine €13.50 

Evening Menu available Thursday to 

Saturday Nights – 6.30pm to late! 



 

 

 


