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K invyie ol ' Choice of Starters i Maincourse Selection ©  Something Sweet ﬁ

R
‘ i 1ESORT = il "fl -
- - % I i Prime Sirloin of Irish Beef, f Desserts of the Day i
; | Caramelised Onion, Mushroom Please ask your waiter
r Soup of the Evening with - Ragout, Peppercorn Sauce, i €7.00
& Homemade Brown Bread Seasonal Vegetables or French Fries <
' €5.50 €26.50 Selection of Ice Cream, Chocolate
l H " (€5.50 supplement if part of package) Sauce .
an OU]R ]ng 3 €5.25 i
West Coast Seafood Chowder Slow Cooked Shoulder of o F
1 Homemade Brown Bread Connemara Lamb, Seasonal = Irish Farmhouse Cheese Board
Casual Evenlng ; €6.95 Vegetables, Scallion Mash, Red Wine €9.00 -
Food Menu & Jys )
€18.50
V ! %2 Dozen Connemara Oysters, l g »
Lemongrass Dressing, Homemade Corn-fed Breast of Chicken, i . . :
available Brown Bread .. Chorizo & Savory Stuffing, Creamed To Finish
from 6. 30pm to 8. OOpm a €13.50 Cabbage, Wild Mushroom Dressing, .
& Seasonal Vegetables or French Fries ¢ Pot of Tea €2.60
? ) A €17.50 " Cafetiere of Fresh Coffee €3.55 :
Main Courses I Atlantic Seafood Platter, Shrimp v Americano €3.10
ilaB1=TT Cocktail, Smoked Mackerel, Smoked West Coast Fish & Chips, Mixed Latte €3.25
available Irom &  Salmon, Crab, Wild Leaf Salad & Salad Leaves, Pea Puree, Tartar Cappuccino €3.25
Dinner Menu I HOﬁse Dressinccls- Sauce _ Espresso €2.35 1
Served with Homemade Brown €17.50 5 Herbal TEeeNh R
from 8pm to 9pm o ' .
Please ask your waiter Starter: €14.00 Main Course: €25.95 Pot of Marty’s Mussels, Garlic, ) I ;
Cream & White Wine ~ Allfood is freshly prepared to order. "y
€16.50 ~  Please allow time for preparation.
Organic Irish Goats Cheese Praline, Please place your order at the Bar.
Wild Leaf Salad, Tagliatelle Pasta, Asparagus, Spinach ° o ’
Sesame & Black Pepper Tuille, Berry & Tomato, ‘
Dressing Herb & Garlic Cream . '
€12.50 €14.50 -
Chefs Special
Please ask your Waiter
€19.50

WWW.RENVYLE.COM



