
3  C O U R S E  €2 9 . 9 5 ,  2  C O U R S E  €2 4 . 9 5 ,  M A I N  C O U R S E  € 1 6 . 5 0

STARTERS

WARM CHICKEN AND BACON CAESAR SALAD
Sliced Chicken Fillet, Crispy Bacon, Baby Gem, Garlic Croutons, House Caesar Dressing. 1.3.7

GOLDEN FRIED BREADED BRIE
Deep Fried Breaded Brie, Red Currant Jelly. 1.3.7.10 

HOMEMADE SOUP OF THE DAY. 7 

THAI FISH CAKES
Breaded Grounded Fish Fillet with Asian Herbs, Home-made Thai Chilli Sauce 1.2.3.4

DONEGAL BAY SEAFOOD CHOWDER
Salmon, Cod, Smoked Coley, Creamy Garlic Velouté 2.4.7.9 

SLOW COOK ROAST TOP SIDE OF PRIME IRISH BEEF. 3.7.12
Yorkshire Pudding, Roast Potatoes, Roast Gravy

MAINS
ROAST STUFFED TURKEY AND HAM. 1.3.7.12 

Roast Potatoes, Cranberry Sauce, Roast Gravy 

TRADITIONAL FISH AND CHIPS. 1.3.4.12 
Beer Battered Cod, Mushy Peas, French Fries, Tartare Sauce

OVEN BAKED FILLET OF SALMON. 4. 7.
White Wine and Lemon Sauce 

GRILLED FILLET OF CHICKEN.  7
Creamy Black Pepper Sauce 

LINGUINE CARBONARA. 1.3.7 
Mushrooms and Parmesan, Garlic and Cream Sauce, Garlic Bread 

DESSERT
IRISH BAILEYS CHEESECAKE, FRESH CREAM 1.7 

WARM APPLE PIE, FRESH CREAM, CRÈME ANGLAISE 1.3.7 
WARM STICKY TOFFEE PUDDING, CARAMEL SAUCE AND VANILLA ICE CREAM 1. 3.  7

MELTED CHOCOLATE BROWNIE, VANILLA ICE CREAM AND CHOCOLATE SAUCE 1. 3.  7
SELECTION OF DAIRY ICE CREAM 7

① CEREALS CONTAINING GLUTEN ② CRUSTACEANS ③ EGGS ④ FISH ⑤ PEANUTS ⑥ SOYBEANS ⑦ MILK (INCLUDING LACTOSE) ⑧ NUTS ⑨ CELERY ⑩ MUSTARD
⑪ SESAME SEEDS ⑫ SULPHUR DIOXIDE & SULPHITES ⑬ LUPIN ⑭ MOLLUSCS

CENTRAL HOTEL
SUNDAY LUNCH


