Restaarant Week

lanch Specials

1°¢ Course

Choice og:
Caesar Salao

New England Clam Chowder

9"° Course

Choice og:

Falarel Wrap
Chickpea croquettes with pea tendrils, cucumber, tomato, Tzatziki sauce and white bean hummus
served with our house made crisps.

Open faced SaAunon SAlad Sandwich
Poached salmon tossed with red onion, celery, dill, black olives and chopped pickles
served with our house made crisps.

Jainness Pot Roast Sandwich
Slowly cooked pot roast dipped in a Guinness jus served with Busker fries and Jicama slaw.

Olast
Bacon, lettuce, avocado, sprouts and tomato served on a roll with our house made crisps.

3=° Course

Choice og:

Daileys Irish Creme Oralee

Chocolate Dread pudoing




Restauarant Week

Ommner Specials

1°¢ Course

Choice og:

ODatternat Squash Salado
Baby rocket topped with warmed butternut squash, Granny Smith apples, lentils, red onion,
toasted walnuts, and pomegranate arils; served with a walnut dressing.

Joat Cheese an® Prosciactco Wrappeo© [I5s

Cream ogf Cagliflower Soup

9™° Course

Choice ogf:

Pan Seared Scallops
Scallops layered on top of bacon Parmesan polenta with a charred tomato cream.

Assorte® Jame SAusAges
An assortment of wild game sausages, including apple & cranberry boar, Merguez lamb,
and pear port wine elk served with a white bean Risotto.

€spresso Rabbed [ilet
Grilled center cut filet served with boxty, grilled asparagus and Sherry vinegar steak sauce.

pPomesgrante 7 Cranberry Glazed Daly Duck
Roast duck served with boxty and grilled asparagus.

3=° Course

Choice of:
Chocolate Dread pudoing

Pampkin Cheesecake
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