
 

  
 

 
 
 
 

 
 
 
 

 

 

Main Courses  
 
Roast  Sir lo in of  Ir ish Beef                                    
Prime Roast Sirloin of Irish Beef Served  
with Chasseur Sauce and Yorkshire Pudding   
(11, 12) 

 

Class ic  Turkey & Glazed Ham     
Traditional Breast of Irish Turkey and Glazed Ham  
stuffed with a Sage stuffing and Red Wine Jus   
(11, 12) 
 
 
Boi led Bacon       
Boiled Bacon & Cabbage  
Served with Parsley sauce 
(2) 
 
Homemade Ital ian Lasagne                            
Served with coleslaw, side salad & fries 
(2, 11) 
 
Baked Moy Salmon            
Served with Dill Hollandaise sauce  
(5) 
 
Roast  Stuffed Leg of  Lamb  
With Mint Sauce  
 
Allergan’s  

Eggs Milk Shellfish Molluscs fish Peanuts Sesame 
1 2 3 4 5 6 7 

Soya Sulphur  Nuts gluten celery mustard Lupine 

8 9 10 11 12 13 14 

 

 
 

 
 

 

Starters  

Fresh Homemade Creamy Vegetable  Soup         
A delightful blend of various stocks, herbs and  
fresh vegetables to create a delicious bowl of hot soup 
(12) 
Seafood Chowder                
A chunky creamy soup with Salmon, smoked haddock, 
 Shellfish and fresh vegetables to create a hearty starter 
(3, 4, 5, 1 2) 
Chicken and Mushroom Vol  au Vent                                     
With a white wine cream sauce 
(1, 2, 11) 
Tradit ional  Egg Mayonnaise            
Served with Crisp Salad 
(1)  
Smoked Salmon Salad     
Served with Crisp Salad, Capers, Marinated Red Onion & 
Homemade Brown Bread 
(5) 
                          

 

 

 

Homemade Desserts  
Chocolate  Fudge Gateaux (1)(2)(11) 
Served with fresh cream 
 
 

Hamlet  Court  Apple  Crumble  (2)(11) 
Served with Custard Sauce 
 
 

Fresh Fruit  Pavlova  (1)(2)(11) 
Served with Cream  
 
 

Tropical  Mango Cheesecake (1)(2)(11) 
Served with fresh cream 
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