
St Patrick’s Night 

Saturday 17
th

 March 2012 

 
Pigs Cheek Croquette 

with champ, thyme & cider reduction 

 

~~~~~ 

 

Cream of New Potato Soup 

boxty dumplings 

 

~~~~~ 

 

Slow Roast Shoulder of Lamb 

neck & kidney pudding, creamy mash, minted pea & Madeira sauce 

 

~~~~~ 

 

Selection of Desserts 

glazed banana & toffee tart, Bailey’s ice cream, parkin & stewed 

rhubarb 

 

~~~~~ 

 

Selection of Irish Cheese Board 

caramelised onion & Guinness chutney 

 

~~~~ 

 

Coffee & Fudge 

 

£30.00 

 

Special B & B Rate for Double/Twin Room 

£65.00 

 
 


