VANILLA POD EARLY BIRD

MONDAY - FRIDAY ALL EVENING
SATURDAY TILL #PM
ALL DAY SUNDAY 5.20-9.20

Beef Crostini with Beetroot § BabY Leaves drizzled with Rosemary Honey

vanilla Pod Secret Recipe Chicken wings
Homemade Soup of the Day with Chefs Breads
Shrimp Pancakes with Lime Créwee Fraiche
Potted Duck with Crusty Bread & Juniper, Caper § Tarragon Mayo
Wild Mushroom § Asparagus Money Bag with Blue Cheese Dressing

Melon, Strawberry § Mint Martint

Aotttk dok

goz Minute Sirloin Steak (€2.50 Supplement)
goz Flllet Steak (€5.50 Supplement)
Cooked to Your Liking with Sauté Onlons § Cholee of Sauces

Pan Roast Chicken Breast with Crispy Bacon § Wilted Greens with a Red Wine Jus

Rack of Baby Back Ribs in sticky overnight marinade served with Coleslaw on the side

Homemade Loz Beef Burger topped with Mozzarella § Bacon
OR
Topped with Blue Cheese, Rocket § Red Onlon Marmalaoe

Duck Confit on a Warm Salad of Baby Gem § Fennell with Plum Compote

Feta § Roast Pepper Crosting on a bed of Rocket Leaves with Red Onlon Marmalade
Salmown Fillet on Saffron Mash with Shrimp Butter

AlL of the above served with Baked Potato, Fries or Side Salad.

seotedetokotdotodok

Homemade Apple Pie with Fresh Cream
warm Chocolate Fudge cake
warm Belgian waffles with vanilla ce Cream § Maple Syrup

Freshly Brewed Tea or Coffee with Homemade Biscuits

2 COURSES WITH COFFEE €21.50 B COURSES WITH COFFEE €25.00



	Beef Crostini with Beetroot & Baby Leaves drizzled with Rosemary Honey

