GASLIGHT

BRASSERIE

STARTERS

HONEY ROASTED PUMPKIN
& BUTTERNUT SQUASH SOUP
Fine herbs oil & chives 1a,7,9, 12

GALWAY BAY
SEAFOOD CHOWDER
Served with brown soda bread 1a, 3,7,9, 10

PARMA HAM & MELON
With wild rocket, basil & drizzle of

extra virgin olive oil 10, 12

LIME SCENTED GRILLED PRAWNS
With citrus risotto, edamame beans
& dehydrated ginger 1a,2,3,4,7,14

CHICKEN ST. ELGAR
With asparagus, creme potatoes
and sauce hollandaise 1a,6,7,9, 10, 12

OVEN ROASTED

LEG OF IRISH LAMB

Slow cooked leg of lamb, mash potatoes
& mint scented gravy

1a,6,7,9, 10,12

DESSERTS

EASTER CREME EGGS CHEESECAKE

With vanillaice cream 1a,3,7

WARM 72 % DARK CHOCOLATE BROWNIE
With warm chocolate brownie, vanillaice cream &

chocolate drizzle 1a, 3,7, 8c

BANANA SPLIT
With wild berry compote, vanilla,
chocolate & strawberry ice cream 1a, 3,7

CLASSIC PRAWN COCKTAIL
With Marie Rose sauce, crisp baby gem
and caper berries 1a, 3,7, 10, 12

WARM GOATS CHEESE SALAD
With sundried tomato, wild rocket,
parmesan cheese, toasted pine nuts
and balsamic vinaigrette

1a, 3,7, 8i, 10, 12

BABY BACK PORK RIBS
With salad mesclun, barbecue sauce
and toasted sesame seeds 1a,6,7,9,11,12

THYME & ROSEMARY
MARINATED ROAST BEEF
Glazed vegetables and red wine gravy
1a,6,7,9, 10, 12

FIVE SPICE & HOISIN GLAZED
PORK CHOPS

With grilled apple and figs gravy
1a,6,7,9, 10, 12

QUINOA RISOTTO

WITH ARUGULA MINT PESTO
With balsamic glazed cherry tomatoes
& parmesan flakes 7,9, 12

OLD FASHIONED CARROT CAKE
With cream cheese frosting &

salted caramel ice cream

1a,3,7

RHUBARB CRUMBLE TART
With strawberry ice cream
1a,3,7

Allergens: 1 Cereals Containing Gluten, 1a Wheat, 1b Rye, 1c Barley, 1d Oats, 2 Crustaceans,
3 Eggs, 4 Fish, 5 Peanuts, 6 Soya, 7 Milk, 8 Nuts, 8a Almond, 8b Hazelnut, 8c Walnuts, 8d Cashews,

EASTER MENU



