
A L L E R G E N S
S O M E  O F O U R  D I S H ES  CO N TA I N  K N OW N  A L L E R G E N S ,  I F  YO U  H AV E  CO N C E R N S  P L E AS E  AS K YO U R  S E RV E R

F U L L L I ST O F A L L A L L E R G E N S  AVA I L A B L E  AT R EC E P T I O N  I F R EQ U I R E D

MENU
B R E N DA N  O ’ R EG A N  R ESTAU RA N T

Cream of Vegetable & Basil Soup

Chilled Pearls of Melon with Strawberries & Tropical 
Sorbet

Roast Prime Sirloin of Irish Beef with a Rich Roast 
Gravy

Grilled Fillets of Seabass on a Leaf Salad with
Thai Dressing

Ovenbaked Stuffed Chicken Supreme wrapped in 
Bacon with a Mild Pink Peppercorn Sauce

Chicken & Ham Vol au Vent 

Cajun Chicken Salad with Cherry Tomatoes, Pine 
Nuts & Wholegrain Mustard Dressing

Butter baked Darner of Salmon with a Crabmeat 
Crust & a Chive Beurre Blanc

Thai Red Tofu, Chickpea & Vegetable Curry with 
Boiled Rice & a Poppadom

Served with a Selection of Fresh Market Vegetables 

& Potatoes

STA RT E R S

M A I N S

D ES S E RT S 

Tea

Coffee

Cappuccino 

Latte 

Americano

Warm Apple Pie with Cream & Ice Cream

Coffee Pannacotta with a Chocolate & 
Toffee Sauce

Chocolate & Raspberry Torte with Vanilla 
Ice Cream

Mango Cheesecake with a Duo of Coulis

B E V E RAG ES 

T H I S  I S  A SA M P L E  M E N U

The menu items, 
pricing and opening hours 

are subject to change


