
 
 
 

 
Sheephaven Bay Fish Cakes with Chilli Mayonnaise 

Avocado, Pear and Walnut Salad with a Sweet Sherry Dressing 
Fillet of Smoked Trout, Creamed Horseradish 

House Pâté with Toasted Sourdough and Pear Chutney 
Goats Cheese Tartlet, Caramelised Red Onion with a Balsamic Dressing 

Duck & Vegetable Spring Roll with Plum Sauce 
Soup of the Day 

 
******* 

Pan Seared Mulroy Bay Scallops, Cauliflower Puree & Black Pudding 
Baked Darne of Salmon, Lemon Butter sauce 

Market Fish– Ask Server for Details 
Donegal Highland Lamb with Rosemary Jus 

Breaded Escalope of Pork Fillet, Mushroom & Dijon Sauce 
Chargrilled Entrecote Sirloin Steak, Chasseur Sauce (100% Irish Beef) 

Vegetarian/Vegan: Ask Server for Details 
 

Selection of Fresh Vegetables 
 

****** 
Baked Raspberry and White Chocolate Cheesecake 

Apple Pie with Crème Anglaise 
Chocolate Fudge Cake with Honeycomb Ice Cream 

Lemon Tart 
Strawberry Panna Cotta 

Profiteroles with Butterscotch sauce 
Rosapenna Cheese Plate (€10.00 supplement) 

 
******* 

Freshly Brewed Coffee and Tea 
 

*If you have any food allergies, please advise a member of staff 
 

€65.00 + 10% service charge 
Two Courses €53.00 + 10% service charge 


