St. Patrick’s Day

A p’petizers

Traditional Beef Stew
With rustic potatoes and gﬁa//rd/(e/m vegeta bles

Jameson Garlic Mussels
Pan roasted mussels served in a creamy whiskey gfa//f///uc sauce, and to P, p(ed
with crispy leeks

Traditional Irish Soda Bread

Entrées

Corn Beeft & Cabbay gre
Slow roasted beef brisket, braised C&’/bbrﬁ/gf(e and herb roasted potatoes
top, pred with a beef aur Jjus

§//71@7p//71@vrd s Ple
Ground lamb, and gflfo»um/d beef mixed with vegre tables, herbs, and a
natural pan sauce to pred with (azgf(ed cheddar;, and ¢ gf@// den brown potatoes

“Fish & Chips”
Pan seared salmon served with truttle pomime frites, roasted Brussels
sprouts, and a lemon-scotch pan sauce

Dessert

Guinness Style Cheesecake
7/70)101101@(07 with a warm butterscotch

Strawberry-Rhubarb Irish Crumble
Served with an Irish whiskey butter




