
FESTIVE LUNCH MENUFESTIVE LUNCH MENU

Bruschetta 
Pesto,  Meadowfield Farm Goats Cheese,  Tomato,  Red Onion and Basi l  

on Focaccia ( 1-wheat,7 ,8-pine nut,10,12)  V,  GF+

APPETIZERSAPPETIZERS

MAIN COURSESMAIN COURSES

DESSERT PLATEDESSERT PLATE

V = vegetarian  V+ = can be made vegan  GF = gluten free  GF+ = can be made gluten free

Soup of the Day
Sourdough Croutons,  Homemade Brown Bread ( 1-wheat,6,7 ,9)  GF+,  V ,V+  

Buffalo Wings
Tossed through Jasper ’s  Hot Sauce OR Kentucky Bourbon BBQ Sauce,  

served with Blue Cheese Dip and Celery Sticks (6,7 ,9,10,12)  GF 

Irish Beef & Stout Pie
Served with Buttered Peas & Mashed Potato  ( 1-wheat,3,6,7 ,9,12)  

Crisp Kilmore Lemon Sole Tempura
Pea Puree,  Tartare Sauce and Twice Cooked Chips (3,4,6,10,12)  GF

Baileys Cheesecake,  Chocolate enrobed Profiteroles,  Honeycomb Ice-Cream
( 1-W,3,6,7 ,12)

Jasper’s Spiced Italian Sausage and Savoury Beef Macaroni “au Gratin”
(1-wheat,6,7 ,9,12)

Buttermilk House Chicken Tender Bap
Maple Chipotle Sauce,  Ranch Dressing,  Twice Cooked Chips (1-wheat,3,6,7 ,9,10,12)  GF+,V+


