SOUP OF THE DAY
Homemade Baked Brown Bread &
White Roll

MAY’'S CHOWDER
Mixed Atlantic Seafood Chowder, served
with Homemade Brown Bread

GOATS CHEESE CROSTINI
Served with Petit Salad

SWEET SESAME GLAZED CHICKEN WINGS
Served with Seasonal Salad

CARROT, COURGETTE & HALLOUMI CAKE

A Fine Blend of Carrot, Courgette &
Topped with Grilled Halloumi with a side
of Garlic Mayo & Side Salad

C)lanir

ROAST IRISH SIRLOIN OF BEEF
With Yorkshire Pudding, Creamy
Mashed Potatoes & Seasonal Vegetables

FILLET OF SALMON

Pan Seared Salmon served with Sauteed
Baby Potatoes, Wilted Spinach & White
Wine Herb Sauce

OVEN ROAST SUPREME OF CHICKEN
With Creamy Mash Potatoes, Seasonal
Vegetables & Creamy Mushroom Sauce

BEER BATTERED COD & CHIPS

Fillet of Atlantic Cod, Dipped in Our
Homemade Beer Batter, Served with

Mint Pea Puree, Homemade Chips &

Tartare Sauce

MILD CHICKEN KORMA
May’s Rich & Creamy Veggie Curry,
with a Hint of Spice, served with Rice

VEGETARIAN EGG NOODLE STIR FRY
Mixed Vegetables with Homemade
Ginger, Garlic & Sweet Chili Sauce
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STICKY TOFFEE PUDDING
Served with Ginger & Caramel Sauce &
Irish Mist Ice Cream

HOMEMADE APPLE PIE
Warm Custard & Vanilla Ice Cream

LEMON MOUSSE
With Crunchy Meringue, Fruit Coulis &
Berry Sorbet

TOBLERONE CHEESECAKE
Served with Caramel Sauce & Vanilla Ice
Cream

SELECTION OF HOMEMADE ICE CREAM
Chocolate Sauce (contains nuts)
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FRESHLY BREWED BEWLEY'S TEA/COFFEE

If you have a food allergy, please ask your server to refer you to a Supervisor or Manager who will present our food allergy
information folder as we would be happy to discuss your requirements. Please note the menu maybe subject to change.



