Welcome to Farm Restaurant.
It is our great pleasure to have you with us for dinner this evening
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TO BEGIN
Fresh homemade Soup of the day (GF) served with Homemade Mini Loaves or Gluten Free Bread
Free Range Irish Chicken Wings, in a Hot & Spicy Sauce tossed in Sesame Seed served with a Cashel Blue Irish Cheese Dip (GF option, HP)               
Farm Hummus, Chick pea, Organic Tahini and Coriander dip served with hand cut fresh Vegetable Crudités & crispy Pita Bread     (GF option, Vegan RV LF V HP)                                                                               
Fillet of Pan Seared Seabass, homemade Onion Bhaji, Curried Organic Cauliflower Puree, 
Pomegranate Salsa    (GF option, HP)
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MAIN COURSE

Fillet of Irish Beef, in Hazelnut Crumb served with Madeira & Tarragon Jus, Fondant Potatoes 
& Baby Vegetables 
Chicken Supreme (marinated in Organic Brooklodge spices), stuffed with Toonsbridge Irish Buffalo Mozzarella and basil served with Roast Mediterranean Vegetables & pan seared Baby New Potatoes, wilted Spinach & home smoked Tomato Sauce

(GF HP RV)
Grilled Cod Fillet, served with Organic Beetroot Salsa, Pancetta wrapped Asparagus

& Roast Baby Potatoes     (GF LF HP)
Farm Organic Stuffed Peppers, Organic Peppers stuffed with Broccoli and Cauliflower

‘Cous Cous’ and Organic Irish Brie served with Basil & Hazelnut Pesto & crisp side salad
(GF RV LF V Vegan option)
Grilled Organic Irish Salmon, served with Green Peas, smoked Pancetta, Baby Gem Leaves with a touch of Cream & Citrus crushed Baby Potatoes

(GF RV O HP)
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DESSERT
Farm Surprise – Homemade Ice Cream, fresh Fruit, homemade Meringue, Chantilly Cream, Nuts and Blueberry Coulis (GF)
Toblerone and Rum Raisin Cheesecake, homemade by our baker – a real treat of a plate
Irish Rhubarb Crumble with Homemade Ginger Ice Cream
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To complete

Organic Fairtrade Coffee or Tea served with Organic Milk

