Special Occasion
Menu @ € 30.00.

Fresh Seafood Platter, Marie Rose Sauce
‘Warm Goat’s Cheese Salad, with Pesto Genovese
Chef’s Homemade Vegetable Soup.
Creamed Chicken and Mushrooms Golden Vol-au-Vent.
Duo of Melon, Fruit Coulis.
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Prime Roast Sirloin of Irish Beef, Horseradish Sauce and Red Wine
gravy.
Traditional Roast Stuffed Turkey and Baked Ham,
Cranberry Sauce
Baked Fillet of Salmon with a Herb Crust,
Fresh Tomato & Basil Sauce.
Breaded Supreme of Chicken, Madeira and Mushroom Sauce
Beef Strogonoff, Boiled Rice.
8oz Sirloin Steak served with Portobello Mushrooms, Onions and

Pepper Sauce @ € 5.00. extra.

Baked Portobello Mushrooms, Stuffed with Goats Cheese on a Bed of

Fettuccine with a Light Tomato Sauce.

Selection of Fresh Vegetables and Potatoes.
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Warm Apple Pie, Vanilla Ice Cream.
Cream filled Profiteroles with ' Warm Chocolate Sauce.
Homemade Cheesecake.
Ard Ri House Fresh Fruit Salad Bowl, Fresh Cream.
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Freshly Brewed Tea or Coffee
Half Portion of above € 15.00.

Children’s Menu @ € 9.00.

Chilled Orange Juice or Junior Bow( of Soup
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Fresh Chicken Goujons with Chips
or
Pizza Slice with Chips
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Ard Ri Ice Cream Sundae



