
Mothers Day Menu 
 

£17.95 per Person for 2 Courses 
£23.95 per Person for 3 Courses: Includes Tea or Coffee 

 
Starters

Potato & Leek Soup 
Served with Fresh Wheaten Bread 

 
Classic Portavogie Prawn Cocktail 
With Tomato & Red Onion Relish 

 
Homemade Pate 

Served with House Breads, Red Current, Port & Shallot Chutney 
 

Warm Goats Cheese Salad on Wheaten Bread 
With Sun Dried Tomatoes, Croutons & Dressed Leaves 

 

Sliced Smoked Chicken Breast  
With Mixed Salad Leaves, Dill & Lemon Dressing 

 
Main Course

Oven Roasted S ir lo in o f  Beef  
Scented with Thyme, Parsley and Served with its own Juices & Yorkshire Pudding

 
Roast Stuffed Loin of Pork 

With a Sage Stuffing & Apple Sauce 
 

Roast Leg of Lamb 
On a Bed of Colcannon Potato with a Rosemary Jus, Smoked Garlic & Mint Sauce   

 
Pan fried Escalope of Salmon  

With Leek & Champagne Cream Sauce, Finished with Tomato, Chive & Tarragon Salsa  
 

ALL THE ABOVE ACCOMPANIED BY CHEFS MALONGE OF VEGETABLES & POTATOES 
 

Fresh Fish of the Day Battered  
With Hand Cut Chips, Mushy Peas & Tartar Sauce 

 
Beef and Guinness Pie 

With Puff Pastry lid & Creamy Mash Potato 
 

Half Roast Lemon & Thyme Chicken 
With Garlic Potatoes, Honey Glazed Vegetables & Gravy  

 
Desserts 

Rhubarb & Strawberry Crumble 
With Crème Anglaise   

 
Homemade Baileys Cheesecake 

With fresh Cream & Chocolate Sauce 
 

Vanilla Crème Brulee  
With Fresh Cream & Homemade Shortbread 

 
Chocolate & Guinness Brownie 

With Chocolate Sauce & Vanilla ice Cream 


