
 
 

 

 

 

 

Starter 

 
A blend of French cheese veloute and broccoli soup, served with herb croute 

 
Or 

 
Penne Tri-color tossed with pancetta, mushrooms and Roquefort cream 

***** 

Main course 

Roast pork fillet, balsamic figs and walnut cream sauce 

 

Or 
 

Garlic and herb Turkey breast roulade  
set on chestnut and chipolata sausage ragout 

 
Or 

 
Baked grouper supreme set on clam chowder 

***** 

 

Side dishes  

Vegetable ribbons glazed with thyme butter 

Fondant potatoes 

***** 

 

Dessert 

 

Irish cream liquor & coffee mousse 
 

Or 
 

Chocolate & orange tranche 

 

€30 per person inclusive of unlimited  house wines, water, beer, soft drinks and coffee  


