PUBLIC HOUSE

NANCY HANDS

BAR & RESTAURANT

— SET DINING MENU -

STARTERS

HOMEMADE SOUP OF THE DAY (v) SMOKED SALMON

traditional Irish soda bread & butter pickled carrot & cucumber,

CAESAR SALAD potato salad, lemon oil
lemon & thyme chicken, bacon crumb, CAPRESE SALAD

Parmesan, croutons roast & vine tomatoes,

PORK & DUCK RILLETTES home-made pesto, marinated mozzarella,

piccalilli, toasted sourdough ciabatta crisp

MAINS

BEEF & GUINNESS STEW CORNED BEEF
Nancy’s slow braised
beef and Guinness stew, mash

ROAST CHICKEN BREAST
creamy mushroom sauce, mash, baby leeks ROAST SALMON FILLET

CONEIT SILVERHILL DUCK citrus & fennel salad, lemon oll,

fondant potato, honey roast root vegetables crisp potatoes

buttered cabbage, horseradish cream,

baby potatoes

DESSERTS

RICH CHOCOLATE BROWNIE

sticky toffee sauce, vanilla cream

FLOURLESS RASPBERRY BAKEWELL

vanilla cream

STICKY TOFFEE PUDDING

vanilla ice cream & toffee sauce

ASSIETTE OF DESSERTS

Pricing excludes service charge of 10%. Please note, some garnishes or ingredients may be substituted due to supplier's availability. Full allergen guide available




