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value Table d'hbte Menu

Starters
Homemade Vegetable Soup
Modenn’s Famous Seafood Chowder (with garlic, cream, mushroom, cod, salmon & prawns)
vegetable Spring Roll (with 7hal chilli sauce § salad)
Chilled Melon wedge (with mango coulis 5 fresh frudt)
Fish cakes (salmon, cod and prawns with tartar sauce)
Meat or Vegetable Samosa (triangular shaped savoury delight which is mildly spiced, made with light pastry
and stutted with minced lamb)
ownlon Bhajee (2 delicious preparation of finely sliced onions and Ground)
Chicken TIRRA (tender pieces of breast of chicken marinated in yoghurt, ginger and garlic, and very mild
Indian spices cooked in a clay oven and served on a sizzling dAish)

Main Courses

Herb Stuffed Breast of Chicken and Bacon (with a creamy tarragon sauce and chanp potatoes)
Gyilled Darne of Atlantic Salmon (with hollandaise savce)
Fillet of Bantry Bay Plaice (with tartar sauce)
Bast qalway Sirloln Steak (cooked to yowur liking with sautéed onion § mushrooms, choice of red wine §
peppercorn sauce or garlic butter)

AlL of the above Main Courses are served with Fresh Garden Vegetables and a Selection of Potatoes
Chicken Curry (chicken cooked with spinach and green herbs)

Chicken Tikika Masala (1neild) (barbequed chunies of chicken cooked in a creamy tandoori sauce and mild

herbs and spices)

Lamb Baltl (diced lean pieces of Landb cooked with fresh fine ginger, garlic and green herbs on ground coriander)
Chicken Korma (chicken mildly spiced with a touch of Lyoghurt, fresh cream seasoning, onions and nuts)
Vegetable Biryani (mix of vegetables cooked with basmati rice, flavoured with saffron and oviental spices,

garnished with coriander, nuts and served with a dal sauce)
ALlL of the above Main Courses are sened with Basmati Pilau Rice

Deserts
Selection of lce-Cream
Homewmade Apple Tart

Toblerone Cheesecalke
Fresh Frult Meringue
Golden Choux Profiteroles

3 Courst + Tea/Coffee + Bottle House Wine €60 per Couple
2 Course + Tea/Coffee + 12 House Wine €26 per Person
2 Course + Tea/Coffee €24 per Person

Or...Upgrade to any wine from our wine list and only pay €44 for your food per couple!




