THE BRASSERIE

B E WL E Y8 H O T E L

Early Bird Menu
5.30p.m. to 7.30p.m.

Starters:

House Chicken Liver Pate
With fig compote and warm toast

Home Made Soup of the Day
Freshly made each day, served with a roll

Brasserie Bruschetta (K)
Tomatoes, onion, garlic, Irish mozzarella with a basil pesto dressing

Golden Fried St. Brendan's Brie (K)
Melting Irish Brie with cranberry and orange relish

Main Courses :

Escalope of Turkey (K)
With sweet potato wedges, leek fondue and cranberry salsa

Brasserie Penne Rigate (V)
With roast shallots, goats cheese and cream, drizzled with sun-dried tomato pesto

Ale Battered Cod
Cod in an ale batter served with a green pea & mint puree, and tartar sauce

Chicken Linguini (K)
Mixed with rocket, chilli and Parmesan cheese

Irish Rib-Eye Steak (K) (€5.00 supplement)
Char-grilled, with crispy onion rings and slow roasted tomato
Served with a choice of mixed pepper sauce or garlic butter

Desserts :
Choose from our A la Carte selection.

Two Courses €20.00 Three Courses €25.00

- Kitchen is a new range of food options for diners concerned about the
, provenance of their food, the sustainability of ingredients and the
A/ welfare of animals. Dishes with a (K), indicate that they meet the
S required criteria.

Please ask your server for more details if required



