STARTERS

5OUP of the Day 5.00

P]ease ask for details

Juicy Fillet of Beef Skewers 9.50

slow marinated and served with horseradish cream sauce

Brazilian Bolinhos de FPeixes 6.50
Haked haclcloci( and Pota’co ba”s served with

SPiC\lj er PCPPCY' vermelho sauce ancl ]imc WCClgCS

Coconut TcmPura Frawrxs 9.50
the house specialitgl lightlg battered prawns with a hint of chi”i, accompanicd bg a

lime, ginger and vanilla dipping syrup with asian dressed salad in a cassava cracker

Home Smoked Chicken and Bacon 5alad 8.50

served with avocado and tossed with a parmesan and garlic dressing

Chicken jver Pate 6.50

a smooth hcrbg Patc served with a cumberland comPotc of b]ackbcrry,
orange and port with balsamic drizzled melba toasts

Gruycrc and Caramelized Onion T artlet 6.50
shor’ccrust parmesan Pastrg ’car’clet served with dressed lCa]C

and balsamic reduction

Smoked Mackerel and Salmon T errine 8.00

Preparec{ with dill, lemon and cornichon and served with

home made Piccali”y

T hai Pork Balls 6.00

minced Pork balls with shallot, fish sauce and Palm sugar served with

a Peanut, tamarind and coconut diPPing sauce




MAIN COURSES

Confit Duck Red Wine Risotto 16.50

with garlic mushrooms, thgme and walnut oil

Forlc Chump Clwop 14.50
g]azccl with a caramel drizzle and served with a bacon potato rosti,

shredded flat beans and Peclro ximenezjus

Rotolo of Spinach, Roast Squash And Ricotta 12.50
stugecl and rolled Fresh Pasta with a
sage butter and italian dressed leaf

FPan Fried Calvcs | iver 14.50

on a bed of chamP mash, served with baby onions, bacon and rich gravy

Steak and Alc Fie 15.50

with horseradish colcannon mash and shredded buttered green beans

Chicken and Chorizo burgcr 12.50

chicken breast cutlet ]agcrcc{ with chorizo and tomato in a sesame bun

and served with cajun maﬂonnaise, french fries and house salad

Steak Frites 23.00
irish Prime fillet served with a bercg butter of slﬂa”ot, white wine and

Parsley) straw Fries, roasted cherrg tomatoes and caramelized onions

banana Lca‘f: Stcamcd ch Mu”ct 15.50

steamed fillets accompaniec{ bg a stir Fry of sweet chilli vegetablcs and coconut

rice and toPPecl with a Tl’lai coconut sauce




chctablc and Cheese bakc 12.00

potato, leek and mushroomin a creamy cheddar sauce baked with a crisP parmesan

toPPing and served with shredded green beans and caramelized onion

DESSERTS

\/ani"a and Wild Bcrry Brulcc 5.50

served with hazelnut Praline

Dark Choco]atc Fanna Cotta 5.50

drizzled with cranberrg and orange comPote

Applc | attice Fic 5.50

baked with carame] sauce ancl servecl with custard

bailcgs Checsccake 5.50
with kahlua sauce and vanilla

ice cream

Butterscotch and Pecan Bread and Butter Fudding 5.50

served with custard
5c|ection of Cheeses 7.50

Icc Crcam (2. scooPs) 4.50

PlCaS@ ask FOF our SeleCtiOﬂ O]C Havours

Sorbct (2 scoops) 4.50

Plcase ask FOF our SCI@thOﬂ O]C HaVOUI‘S




SETMENU
Our Set Menuis available from chncsdag to Saturday.

Our Set Menu - still only Pricccl at€18.95 for 3 courses and €15.95 for 2
courses - features dishes from the A La Carte menu that changc every two wecks,
giving you the oPPortunity to try dishes that you might not norma”g try.

SANTIAGONINOS 1050

Chicken with French Fries
5ausagcs with Potato chgcs
Pasta with T omato Sauce

includes one soft drink and a choice of vanilla,

strawberry or chocolate ice cream

BEVERAGES

Coﬂ:cc 2.50
Caﬁce Gus’co dark roasted ]talian

Liqucur Coﬁcccs 5.50
Tea 200
lslancl Rose ]n{:usions 2.00

camomile, mint, tila, Passion fruit,

emon, rum & vanilla, orange, strawberrg & vanilla

Dcsscrt Wines and FPort
Gran Fcudo Moscatcl 4.00
FPedro Ximenez 4.00
Osbornc’s Kuby Fort 4.00




