EARLY BIRD MENU
Available Al Night Monday - Friday

Starters

Homemade Soup of the Day

Breaded Garlic Mushrooms, Crisp Leaves ¢ Garlic Mayonnaise

Tempura of Lemon Sole, Mixed Salad, Sweet Chilli Sauce

Chicken Liver Pate, Cumberland Sauce, Melba Toast

Caesar Salad, Romaine Leaves, Crispy Bacon, Croutons, Parmesan Cheese

Deep Fried Irish Brie Wedge, Apricot L Ginger Coulis, Garden Salad

Mains

Traditional Slow Cooked Irish Beef and Guinness Pie with Flaky Pastry Top

Pan Seared Lambs Liver, Apple L Black Pudding Potato Cake and Onion Gravy
Darne of Irish Salmon Pan Fried with Chive I Lemon Butter Sauce

Grilled Loin of Irish Pork with Apple el Cider Sauce and Buttered Cabbage
Oriental Style Fillet of Chicken Curry, with a Dome of Savoury Rice

“Bangers < Mash”, Pork, Sage T Apple Sausages, Buttery Mash I Onion Gravy
Seared Fillet of Irish Chicken, Creamy Mashed Potato <l Peppercorn Sauce

Penne Pasta, Tossed in Fresh Tomato Sauce with Red Peppers el Mushrooms

Brambles Special Quiche of the Day, served with Fresh Garden Salad and Fries

Desserts

Warm Apple Sponge with Vanilla Custard
Chocolate Cake Covered with Chocolate Fudge Sauce, Vanilla Ice Cream

Homemade Ice Cream Selection

Choose any Two Courses for € 19.95
Choose any Three Courses + Tea/Filter Coffee for € 24.95

You may substitute one course for a Glass of Moreau Sauvignon Blanc or Merlot Wine



