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SUMMER MENU 

 
STARTERS 

 
Soup of the Day £3.90 

Served with Priory Wheaten Bread   
  

Selection of Cured Meats and Pickled Pears £4.70 
Served with Gherkins and Herb Salad 

 
Salad of Wine Marinated Herring and New Potatoes £4.50 

Served with Marinated Onions and Carrots 
 

Chicken and Duck Liver Parfait £4.60 
Served with a Date Chutney and Wholemeal Bread 

 
Goats Cheese and Oregano Quiche £4.40 

Served with Beetroot Puree and Side Salad 
 

Roast Beef Tomato, Stuffed with an Aromatic Rice Salad £4.30 
 Served with a Tomato Sauce and Side Salad  

  
MAINS 

 
Fish of the Day £13.95 

Served Skin Side Up with a Sorrel Sauce 
 

Sirloin of Irish Beef £16.95 
Served with a Stilton Cheese Sauce 

  
Confit of Irish Lamb Shank £15.95 

Served with Oven Roasted Sweet Potatoes and Red Onion Jam 
 

Oven Roasted Cornfed Chicken Supreme £13.95 
 Served with Piperade and Side Salad 

 
Sweet Potato, Goats Cheese and Morel-ly Rustic Tart £13.95 

Served with a Herby Salad 
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SPECIALS  
PRICE FROM £17.90 

 
Specials Change Every Three Weeks and Depend on the Seasons 

 
Half Baked Irish Lobster and Scallops  

Drizzled with Garlic Butter and a Fresh Light Salad 
 

Oven Baked Monkfish Tail  
Served on the Bone with a Courgette and Chardonnay Cream Sauce 

(Recommended Wine – Château Bauduc, Sauvignon Blanc) 
 

Pan Fried Stonbass Fillet  
Served with Beurre Noisette and Champ 

 
Slow Braised Osso Bucco of Veal  

Served with a Red Wine Jus 
 

Beef Ribeye Served with Sun Dried Tomato and Stilton Cheese 
(Best served medium-Rare) 

 
Finnebrogue Venison Fillet  

Served with Horseradish and Mustard Cream sauce 
 

Leg of Rabbit Slowly Braised  
Served in its Own cooking Juices with Root vegetables 

 
Early Bird Menu Launches in September Check Out Our Website for Details 

  
DESSERTS  £ 3.80 each 

Banana Mousse 
Elegant Summer Swan Meringue 

Home Made Apple Tart 
Home Made Cheesecake 

Selection of Ice-Cream 
 

Cheese Board Chef’s Recommendation £7.20 
 
Please note that the above is a sample menu and that from time to time certain dishes may be adapted  
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