HOBSONS

Dinnez Menu

Starters

CLASSIC CAESAR SALAD

Crisp Romaine Lettuce, Herb
Croutons, Bacon Lardons,
Parmesan and Anchovy Dressing

SMOKED SALMON ROULADE

Prawn, Lemon, Cream Cheese and
Capers, Mixed Baby Leaf Salad

HOBSON'S POTATO CAKE

Spring Onion, Irish Cheddar and
Bacon topped with Homemade
Guacamole

GOAT'S CHEESE AND ROAST
VEGETABLE FOCACCIA

Baby Leaves and Balsamic
Reduction

HOBSON'S SOUP OF THE DAY
With Herbs and Croutons

Dessert

CHEF’'S DESSERT PLATE:

A Trio of Desserts from
our Pastry Chef

Freshly Brewed Tea or Coffee

Mains

ROAST TURKEY BALLOTINE

Homemade Herb Stuffing,
Cranberry Sauce and Roast Gravy

SLOW COOKED FEATHER
BLADE OF IRISH BEEF

Creamy Mash, Yorkshire Pudding,
Roast Herb and Thyme Jus

PRIME IRISH 80Z STEAK

Baked Garlic and Herb Portobello
Mushroom, Brandy and Black
Pepper Sauce or Garlic and Flat Leaf
Parsley Butter (€8 supplement
applies)

OVEN ROASTED
CHICKEN SUPREME

Smoked Bacon, Baby Onion
and Thyme Sauce

OVEN BAKED FILLET OF
FISH OF THE DAY

Saffron Cream Sauce and
Buttered Baby Vegetables

SPINACH AND
RICOTTA TORTELLINI

Wild Mushroom, Parmesan
and Garlic Cream



