CWgRANGE
HOTEL

Carvery Lunch Menu
Served from 12.30pm

Thursday, 19 July 2018

Cream of Boyne Valley Vegetable Soup
Served with Freshly Baked Bread

(1,3,7,9,11)
Selection of Salads & Cold Meats available at our Salad Bar
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Prime Roast Rib of Robinsons Irish Beef served with horseradish Sauce
(1,7,9,12)
Roast Stuffed Breast of Robinsons Irish Turkey served with Cranberry Sauce
(1,3,7,9,12)
Grilled Robinsons Pork Chop served with Mushroom & Leek Sauce
(7,9,12)
Breast of Robinsons Chicken Curry with Stir Fried Vegetables & Boiled Rice
(7,9,10)
Oven Baked Fillet of Nicholas Lynch Seatrout with Gratin Potatoes & Tomato Sauce
(4,7,9,12)
All the above served with a Selection of Fresh Boyne Valley Farm Vegetables & Potatoes
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Selection of homemade desserts €4.00
Freshly Brewed Tea or Coffee €2.50

Main Course & Tea/Coffee Only €12.00
Half Portion & Tea/Coffee Only €10.00
Kids Portion €9.00
Please note that speciality coffees such as Latte, Mocha, Cappuccino etc are
€3.50 extra and are not part of the Main Course, Tea/Coffee Special
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A Company dedrcated To gualiry and excellence

o eyt torme R ercamnes

1: Cereals Containing Gluten 2: Crustaceans 3: Eggs 4: Fish 5: Peanuts 6: Soyabean 7: Milk 8: Nuts 9: Celery
10: Mustard 11: Sesame 12: Sulphur Dioxide 13: Lupin 14: Molluscs



