
 

 

 

 

 
 

                       

Mother’s Day Lunch Sunday 15th March 2026 €50.00pp 
 

 Seasonal Leek & Potato Soup 

Chive, Cream, Served with a Selection of Homemade Breads 
(1, 7, 9, 12) 

 

Chicken Caesar Crostini  
Atlantic Prawns, Spiced Pulled Beef Taco, Pickled Red Cabbage 

(1, 2, 3, 4, 7, 12) 
 
 

Angie’s Dingle Goats Cheese Crostini, Wild Mushroom & Spinach Arancini 
Roasted Caulifl0wer, Hummus, Pomegranate 

(1, 3, 7, 8) 
 

****** 
Slow Cooked Lamb Shoulder 

Rosemary & Garlic Jus 
(7, 12) 

 

Braised Featherblade of Beef 
Pearl Onion & Beef Jus 

(1, 7, 12) 
 

Traditional Roast Turkey & Ham 

Cranberry & Cashew Stuffing, Rich Roast Gravy 

(1, 7, 8, 12) 
 

Wild Mushroom, Spinach & Butternut Squash Risotto 

Crispy Sage, Pine Nuts, Parmesan, Herb Oil 

(7, 12) 
 

 Dingle Bay Hake 

Crispy Glenbeigh Mussels, Citrus, Nori & Herb Cream 

(4, 7, 12, 14) 

***** 
*Served with Pomme Puree, Gratin Potato, Garlic Buttered Carrots, Tender Stem Broccoli 

 

Trio of Desserts 
Poached Pear, Caramel Sauce, Hazelnut, White Chocolate & Passionfruit Curd Meringue, 

Tiramisu, Chocolate Sauce, Raspberries  
(1, 3, 7, 8, 12) 

 

Contains: 1) Gluten, 2) Crustaceans, 3) Eggs, 4) Fish, 5) Peanuts 6) Soybeans, 7) Milk, 8) Nuts,9) Celery, 10) Mustard, 
11) Sesame Seeds, 12) Sulphur Dioxides, 13) Lupin, 14) Molluscs.       

 
 

 


