NANCY HANDS
NEW EVENING MENU

Starters

Fresh Soup of the Day

Served with home-made brown bread

Warm Goats Cheese Salad

Topped with garlic croutons and a balsamic reduction

Nancy’s Boxty Potato
On a bed of wilted spinach and poached egq

Smoked Chicken Caesar Salad

Golden Crumbled Mushrooms

Accompanied with garlic and chive mayonnaise

Prawn Skewers
Tiger prawns pan-fried with a sweet chilli sauce

Grilled Smoked Salmon
Warm smoked Salmon drizzled with Irish Whiskey



Main Course

Tender Irish Sirloin Steak,
On a bed of champ with creamy pepper sauce

Scallops of Turkey

Pan-fried with wild mushrooms, served in a creamy penne pasta

Hot 'n'Spicy Pan-fried Breast of Chicken
Served with boiled rice and a hell fire sauce

Surf & Turf

Tender Irish Fillet with Tiger Prawns tossed in garlic butter

Crispy Cod Goujons
Mushy peas and hand cut chips

Irish Rump of Lamb
Rump of lamb served on champ with a sweet rosemary Jus

Cider marinated PorR Chop
Served with [yonnaise potatoes and spicy apple chutney

Grilled Fillet of Sea Bass
Topped with toasted sesame seed < served with meditterian vegetables

Breast of Chicken Parma
Pan-fried breast of chicken stuffed with Brie cheese wrapped in Parma ham served on a bed of
Spinach




DESSERLS

Apple Slice with Fresh Cream
Profiteroles with Chocolate Sauce
Chocolate Fudge Cake
Baileys Cheesecake




