
S U N D A Y  L U N C H



S U N D A Y  L U N C H  M E N U
B R E A D  -  € 4 p p
Guinness & Treacle Bread 

House Sourdough 
Glenilen Farmhouse Butter

S T A R T E R S  O R D E R S  -  € 1 2
Parfait of Duck Liver 

Smoked Duck, Brioche, Cherries, Red Onion Jam

Cured Organic Salmon 
Radish, Orange & Cardamon Dressing

Salad of Summer Greens 
Parmesan, Truffle Dressing

Cured Fillet of Mackerel 
Saffron & Aioli

T H E  M A I N  E V E N T  -  € 2 8
The Beef Trolley 

Gilligan’s Farm Roast Beef Carved Table Side 
Pearl Onion and Smoked Short Rib Yorkshire Pudding, Pepper Sauce

Kilmore Quay Catch of the Day 
Confit of Feighcullen Farm Duck 

Pressed Potato, Honey & Liquorice Sauce

Rump of Slaney Valley Lamb 
Braised Shoulder, Gnocchi, Tomato Jus

New Season Vegetable Risotto 
Parmesan, Fine Herb Salad

All dishes are served with The Club Roasties & Seasonal Veg 

T H E  F I N A L  H U R D L E  -  € 1 2
The Dessert Trolley 

Choose from our Sweet Delights Table Side.  

The Club Scùp Ice Cream Sundae
The Club Cheese Plate 

Smoked Gubeen, Ballylisk Brie, Apple Butter,  
Pickled Grapes, Handmade Crackers.

Please let us know if you have any allergies or dietary requirements, we’re only delighted to help out.  
A list of allergens is available on request


