CUTTERS SUNDAY LUNCH MENU

N T 2 COURSES £22 | 3 COURSES £27 PER PERSON

STARTER

SOUP OF THE DAY
Homemade Guinness wheaten bread, Irish butter

SALMON & SMOKED HADDOCK FISHCAKE
Dressed leaves, Bearnaise sauce

BUFFALO CHICKEN WINGS
Blue cheese mayo

CHICKEN TEMPURA
Side salad, sweet chilli dip

GARLIC CIABATTA
Side salad

MAIN COURSE

ROAST TOPSIDE OF BEEF
Creamy mash potatoes, roast potatoes, seasonal vegetables, rich gravy & Yorkshire pudding

STUFFED CHICKEN WRAPPED IN BACON
Creamy mash potatoes, roast potatoes, seasonal vegetables, peppered sauce

ROAST LEG OF LAMB
Creamy mash potatoes, roast potatoes, seasonal vegetables, roast gravy, mint sauce

TURKEY & HAM
Creamy mash potatoes, roast potatoes, stuffing, seasonal vegetables, roast gravy

MEDITERRANEAN PENNE PASTA
Rich tomato Sauce, goats cheese crumb, basil pesto, toasted garlic ciabatta

FILLET OF SALMON
Creamy mash potatoes, roast potatoes, seasonal vegetables, white wine cream

BEER BATTERED SCAMPI
Triple cooked chips, tartar sauce, mushy peas

60Z MARROWFAT BEEF BURGER
Bacon, cheese, baby gem, tomato, Ballymaloe relish, skinny fries

DESSERT

STICKY TOFFEE PUDDING
Toffee sauce, fresh fruit, vanilla ice cream

BRANDYSNAP BASKET
Raspberry sorbet, raspberry coulis, fresh fruit

CHOCOLATE BROWNIE
Vanilla ice cream, chocolate sauce, fresh berries

HOMEMADE JAM & COCONUT SPONGE
Custard

CHEESECAKE OF THE DAY
Fresh cream & seasonal berries

Food Allergy: If you have a food allergy or intolerance, please inform us before ordering as our menu descriptions do
not include all ingredients. Full allergen information for food and drink is available, upon request.

CELEBRATE IN STYLE RIVER GRILL | RIVER TERRACE |

Host your occasion with stunning views SUNSET TERRACE | CELEBRATION TERRACE
at the perfect riverside setting.




