
Goats Cheese Salad
served with a pistachio & cashew nut crumb, 

poached pear, dressed leaves & balsamic dressing

Chicken & Mushroom Vol au Vent
in a rich white wine sauce encased in puff pastry

Griffin’s Black Pudding
servedwith a crisp bacon,

apple slaw & finished with a honey mustard dressing

Homemade Soup of the Day
served with home baked bread selection

~ ~ ~
Roast Sirloin of Irish Beef

yorkshire pudding & finished with a red wine jus

Oven Roast Chicken Supreme
 chorizo & feta filling, sun-dried tomato & oregano cream

Baked Fillet of Salmon
finished with a soft herb veloute

Indonesian Style Vegetable Curry 
lemongrass, ginger & coconut infused curry, 

served with fragrant rice

~ ~ ~

Selection of Homemade Desserts
~ ~ ~

Freshly Brewed Tea or Coffee
~ ~ ~

Sample Lunch Menu 


