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waterville beach hotel

Dinnen Saturday Sth August

Chilled Fruit Judice Rokt Mop Hewing Sakad

Grapefruit Cocktail Mussels Marninaine

Honeylew Yelon Weige Dimle Bay Prawn Cocktalf 7S5p extra

83 Mayonmise Lobsten Cocktaif £1 extra

Av LofL Inish Oak Smoked Safmon £1.50 extra

Ogen Melon with Prawns £1 extna 0gen Melon with Port £1 extra
FRRRBRRERRRRRR

Crean of Asparnagus Soup Consomme Nature
RRRREXREIRPRAR

Roast Leg of Lamb - Mint Sauce
Gnitled Puime Sinkoin Steak Gaani £1.50 extra
Gnilled Pork Chop - Seasoning - Apple Sauce
Bitock of Beef Bordelaise
Currndied Chicken with Rice
Cofd Roast Pork Salad
Deep Fried BALLinskelligs Plaice - Tartare Sauce
Fillets of Skelligs Sole Walaska
Pan Friel Valentia Scallops with Bacon
Fonkfish Meurmine
eep Friel VALentia Scampi - Tarntarne Sauce £1 extra
oached et Grnilled Lough Currane Salnon - Hollandaise Sauce £1 extra

RYRERRRBERAARN

Roast / Creamed Potatoes

Ratatood on Side Salad
Buttened Turnips

TERERERBR R RN
Sweets from Trolly
Artic Roll ov  Cheese Board
Taa / Coffee Wine 80p per glass

Gaelic Coffece £1.20
Dinnen £7.75 plus 12}% Sewdice Charge
Head Che§ Robert Flynn
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