
Starter
Wild Scottish Smoked Salmon, with pepperonata, garnished with

lemon and dill and served with Irish soda bread
Accompanied by Pouilly Fume La Grand Piece 2009

Main Course
Organic, free range, breast of chicken, stuffed with a herb and

wild mushroom mash, wrapped in bacon, baked in the oven and
flambéed in Irish whiskey.

Served with glazed carrots, courgette, tomato, mushroom and
red onion bake, petit pois, and crunchy roast potatoes.

Accompanied by Puisseguin Saint Emilion 2008

Dessert
Homemade apple tart served with cream and ice cream.

Fresh fruit salad served with whipped cream.
Accompanied by a Monbazillac dessert wine

Cheese Board
A fine selection of English and Continental cheeses

Accompanied by Taylors Old Tawney Port

To End
Tea and coffee with a selection of mints.

Completed with a glass of Brandy
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