
St Patrick’s Day 
 

 
 

£18.95 for 3 courses or £14.95 for 2 courses 
 
 

To Begin 
 

Champ potato cake with Irish smoked salmon & Dublin bay prawns 
 

Leek & potato soup served with soda bread 
 

Wild mushrooms & endive on toasted soda bread 
 
 

To follow 
 

Guinea fowl on Colcannon with curly kale & whiskey sauce 
 

Steak & Guinness pie with crusty bread 
 

Boiled bacon & braised cabbage on a bed of champ with mustard cream sauce 
 
 

To finish 
 

Sticky toffee pudding with Guinness vanilla ice cream 
 

Bailey’s crème Brulee with short bread biscuits 
 

Whiskey & orange bread & butter pudding with vanilla Anglaise 
 
 
 
 

Where possible every effort is made to use seasonal and local produce Please notify us of any 
dietary/allergy requests and we will strive to accommodate them. 

A discretionary 10% service charge is made to all parties of 6 or more. 


