
MENU
Soup of the Evening

Atlantic Seafood Chowder

Golden Crusted Brie Fritters with a Spiced Plum 
Relish & Organic Leaf Salad
  
Clonakilty Black Pudding Boudin, Crispy Crusted 
Poached Egg, Wholegrain Honey Mustard Dressing
   

Prime Minute Steak with a choice of Brandy, Wild 
Mushroom or Peppercorn Sauce

Slow Roasted Lamb Shank with a Redcurrant 
Glaze, Scallion Mash & a Red Wine Classic 
Chasseur Sauce

Roasted Chicken Supreme with Smoked Cheese & 
Herb Stuffing wrapped in Pancetta with a Creamy 
Wild Mushroom Sauce

Creamed Wild Mushroom Risotto with 
Toasted Pine Nuts, Parmesan Shavings & 
Garlic Bread

Asian Style Spiced Pork Belly on Mixed Leaves, 
Couscous Salad with Hoisin & Sesame Seed 
Dressing

West Coast Fishcakes, Organic Leaf Salad, Sweet 
Chilli, Coconut & Herb Aioli

Grilled Fillet of Seabass on Organic Leaf Salad 
with Sweet Pepper, Pineapple & Coriander Salsa

Baked Salmon with Scallion Mash, Smoked 
Salmon, Fennel and Dill Cream Sauce

Cajun Crusted Pork Fillet Medallions, Scallion 
Mash, Creamy Wild Mushroom & Peppercorn 
Sauce

Grilled Hake with Scallion Mash, Crabmeat, 
Pernod & Basil Sauce, Parmesan Shavings

STA RT E R S

M A I N S

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

D ES S E RT S 

Tea 

Coffee

Cappuccino 

Latte 

Americano

Bailey’s & Chocolate Chip Cheesecake  
with Ice Cream      
  
Coconut & Malibu Panna Cotta with Berry 
Compote & Mini Shortbread   
 
Pavlova with Strawberry Ice Cream
      
Vanilla Crème Brûlé with Biscotti   
 
Chocolate & Raspberry Tart with  
Vanilla Ice Cream

B E V E RAG ES 

TOW N  H A L L B I ST R O

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


