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(Restaurant SSaroque
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K fa Grte

v Prawn  Coekfail

Fuate be @wa Cumberland Sauce
Smoked Salmon Salad

& Mussels  Café de Faris

Savoury  IMushrooms with Jaric
Chicken Croquetfes with Salad

Fresh Soup of the May
French  Onion Soup  Gratinée

b@@ = when a
1227 service

£425

£ 1.80

£435

£ 225

£ 210

£220

£ 090
£1.3%

e e

¥ Crab JOuglare ax gratin

Saut¢ of Lambs Kidney Marsalla
IMeballions of Veal x (a Créme

@ yrau)ns Tﬁermiéor or {arlic Butter

Fillet Steak  Bearnaise Sauce

£595
£595
E 615
£9.95
£795

Sirloin S’tcak Fepper’ Sauce or gar’(tc Butter £ 695

(X DDeep Fricd Scampi  Tartare Sauce

fEOBsfer |ﬁerm160r or {arlic Butter

Selection of Fresh Uegefaf)[es

£895
i

£185

A A

Please ask for our Dessert Menu



wo “Jable EMote  <uo

Salad aux Lardons

Hors 8§ Deuvres  Varies

Qauté of Lambs Kibney Marsalia
YR Mussels Cafe de Faris

Gmoked Salmon Xaté

Avocado & 5hrimp Cocktail
¥ Crab Duglare ax Gratin

Smoked Wicklow Trout
K Ogen Mlelon  with White Fort

Doeef Consommé  with Port
Fresh Soup of the Day
French Onion Qgfcvup Gratinée

e L

l(% ﬁoBster ’)Tﬁermiéor o Garlic Butter  (£1.50extra)
‘@g fprau)ns Tﬁermiéor o Garlic Butter (¢ 1.50 extra)
Dillet Of jBeef Bafoy‘ue Style
Boneless ‘Sffuﬂe(‘) muck Grand Marwier
Medallions of Veal a @ Gréme
Sirloin Steak  Bearnaise Sauce
:Roas(' ‘J)Qack of ﬁamﬁ ]’foven;a(e

Gelection of Fresh Vegetables

Selection o Desserts & MHomemade Tees
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