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1% Course Choice of

GRILLED CAESAR SALAD

CUP OF PUMPKIN SOUP

2" Course Choice of
FIRECRACKER SHRIMP WRAP
BUSKERS MEATLOAF SANWICH

GRILLED VEGETABLE SANDWICH

3" Course Choice of

BUTTERMILK CUSTARDS WITH BLACKBERRY SAUCE

GUINNESS BLACK AND WHITE MOUSSE
Dark chocolate mousse with a hint of Guinness topped with a white chocolate mousse.




RESTAURANT WEEK
DINNER MENU

1t Course Choice of
BEETROOT, SPINACH AND GOAT CHEESE PARCELS
PUMPKIN SOUP

GRILLED CAESAR SALAD

2" Course Choice of

SEA BASS WITH CHORIZO POMME PUREE WITH TOMATO
CAPER SALSA

GRILLED FILET MIGNON ‘DIANE’ WITH COLCANNON BAKE
RACK OF LAMB WITH PUMPKIN BUTTER

STUFFED ACORN SQUASH WITH PEAR AND HAZELNUT

3" Course Choice of
BUTTERMILK CUSTARDS WITH BLACKBERRY SAUCE

GUINNESS BLACK AND WHITE MOUSSE
Dark chocolate mousse with a hint of Guinness topped with a white chocolate mousse.

Please ask your server for wine pairings




	restaurant week lunch nov 2017
	restaurant week nov dinner 2017

