The Dovecote
@ The Lime Kiln

Set Menu

3 courses €30

Homemade soup of the day with freshly baked brown bread
Hot & Spicy chicken wings
Caeser salad with crispy bacon, croutons and sliced chicken

Pan fried fillet of salmon, saute spring greens,
creamy mash & hollandaise sauce (cf)

Slow roasted pork belly with spiced red cabbage & garlic roast potatoes (cf)
Pan seared fillet of chicken with wild mushroom and vegetable casserole &
creamy mash (cf)

(All of the above accompanied with seasonal roast veg)

Warm Sticky Toffee Pudding with salted caramel and fresh cream
Buttermilk Panna Cotta with seasonal fruit and honeycomb (cf)
Selection of Ice creams (cf)

Tea/Coffee

The Dovecote can accommodate up to 60 guests for sit-down dining.

Minimum of 30 guests for private dining. Room may be shared if less than 30 guests.

Please be advised that food prepared here may contain the following allergens; milk, egg, wheat, peanuts, fish & shellfish.
Please ask your server for a full list of allergens. (cf) denotes Coeliac Friendly (V) denotes Vegetarian Option
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