Early Bird Dinner Menu 2025

Sunday to Friday: 17:30-18:30hrs

2 Courses €28.50

3 Courses €35.00
plus Tea/Coffee

This is a sample menu. Our menu is updated daily subject to available produce

Tower Vol au Vent
Tender Chicken and Bacon with a Creamy White
Wine and Tarragon Sauce in a Crispy Puff Pastry
Allergens: 1,3,6,7,12

Seafood Roulade
with Baby Leaf Salad
and Homemade Tartare Sauce
Allergens: 4,7

Deep Fried Breaded Brie
Baby Leaf Salad and Cranberry Sauce
Allergens: 1,6,7

Hobson's Soup of the Day
With Herbs and Croutons
Allergens: 1,3,6,7,9

Selection of Ice Cream
Berry Coulis

Cheesecake of the Day
Fruit Coulis and Vanilla Ice Cream
13,712

Slow Cooked Irish Beef Feather Blade
Creamy Mash, Yorkshire Pudding,
Roast Herb and Red Wine Jus
Allergens: 1,3,6,7,9,12

Supreme of Irish Chicken
Smoked Bacon, Baby Onion and Rosemary Sauce
Allergens: 1,6,7,12

Hobson'’s Oven Baked Fish of the Day
with a Saffron Velouté
Allergens: 4,7,12

Spinach and Ricotta Tortellini
Wild Mushroom, Garlic and Parmesan Cream
Allergens: 1,3,6,7,8

Vegetarian Dish of the Day
Please ask your server for details

Traditional Créme Brule
Vanilla Ice Cream
1,3,7

Homemade Chocolate Brownie
Chocolate Sauce and Vanilla Ice Cream
1,3,7

Freshly Brewed Tea or Filtered Coffee

Menu Allergens:
1. Cereals containing Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts
6. Soybeans 7. Milk 8. Nuts 9. Celery 10. Mustard 11. Sesame Seeds 12.Sulphur Dioxide 13. Lupin 14. Molluscs



