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BALLINA M ANOR

HOTEL

STARTERS

CAJUN CHICKEN CAESAR SALAD
CREAMY CHICKEN ¢ MUSHROOM VOL AU VENT
VEGETABLE SOUP

Served with Homemade Brown Bread
SPICY VEGETABLE SPRING ROLL
CHAMPAGNE & PEACH SORBET

MAINS

ROAST BEEF
Served with Yorkshire Pudding & Gravy

ROAST STUFFED TURKEY & HAM

Served with Gravy

BAKED DARNE OF SALMON
With a Herb Crust Served with White Wine Sauce

PAN SEARED SUPREME OF CHICKEN

Served with Mushroom Sauce.

CHICKEN & BACON CARBONARA

Served with Garlic Bread

VEGETABLE CURRY

Served with Rice

DESSERTS

HOMEMADE CHEESECAKE
CHOCOLATE BROWNIE
GLAZED APPLE TART

SUBJECT TO CHANGE - SAMPLE MENU ONLY
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