Greenes Table d’Hote
Soup of the Day
Steamed Ballycotton Mussels Marinière

Traditional Caesar Salad with Garlic Croutons

Freds’ Mediterranean Fish & Seafood Chowder

‘The 3 Little Pigs’  Ballotine of Ham Hock, Broad beans & Serrano Ham with Pork Belly, Pear & Black Pudding Parfait, Pea & Gubbeen Smoked Bacon Cream

(((O(((
10 oz Rib-Eye Steak, 
Dauphinois Potato Gratin & Brandy Pepper Sauce

Braised Shank of Lamb Moroccan Style, 
Chilli & Coriander Cous Cous, Dried Fruit Chutney

Confit of West Cork Duck Leg, 

Salardaise Potatoes & Side Salad
Pan Fried Monkfish 

on Pesto Mash, Roast Red Pepper Beurre Blanc
Wild Mushroom Risotto 

finished with Truffle Oil & Fresh Parmesan Shavings
(((O(((
Mango Crème Brulee with Shortbread Biscuits
Banoffee Pie with Crème Anglaise
Selection of Homemade Ice-Creams

Cheese Board
  Tea or Coffee  
€35.00 per person

10% Service Charge Applies To Groups of 8 or More
We Do Our Best to Cater For All Dietary Needs
