Mothers Day 2010

Selection of Warm Breads with Dips including, feta cheese and sun dried tomato, Basil
Pesto & Hummus

To Start
Soup of the day
Ballycotton Smoked salmon, tomato and bean salad, lemon and lime dressing

Baked Camembert cheese; studded with fig, rosemary and honey, onion chutney and
onion bread toast

Sticky Asian barbeque glazed chicken wings, honey and creme fraiche dip

Crisp Pannechetta bacon, mango and orange salad, cheese bread crouton’s, strawberry
syrup

Prawn Cocktail, with a twist

Main

Roast Dry aged Bandon Beef Sirloin, served on top of Herb Mash, with roast tomato,
Dijon mustard and Tarragon dressing

Pan Roast fillet of sea bass, Basil puree, roast vegetable ratatouille, olive syrup

Pan seared supreme of corn fed chicken, served on roast garlic potato puree, green beans,
Chianti jus.

Baked butternut squash open lasagne, crumbled goats cheese, bitter chocolate and pine
nuts

Roast loin of pork covered in fresh sage leaves, cooked in white wine and served on
creamy mash potato, buttered leek with a lemon butter sauce

Pan seared lamb rump, white bean stew, orange butter broth

Pastry

Louis’ “Mothers day” tasting plate



