LADY LUCY’S RESTAURANT
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3(79:23/ Sweet gfotato & Dutternut 37ua.9/: 3019&
With coriander scented créme Traiche
Co:nﬁt qf' cﬂucf 3<7arz'nj &ff
Marinated Thai Satad § tangy plum sauce
Ghicken Liver Pu arfait
Mandarin § red onion chutney, toasted brioche, seasoned mescutan

Frisk’ W/tdz'.i‘k-e'}l Gured dahmon
goatw cheese, Jotato scone, blood, orange é;]aanffey tl}e&n'nj

Smoked ﬂf heasant dalad

&a&t cashew nuts, crozier blue, _green oftves & Dfiraz wine tl}ewﬁnj

* %

Poacked Fake fillet
Wtk caufz'f]ower cassoulet and a fzjﬁ% curried cream
Daubte of Frisk Beef Gheooks
ﬂsanmg']a Jourrec[ potato, ﬁva bean & Ag/ﬁee J'uo“
%Waiian 3(]91'081[ Ghicken e3r,¢(]zvreme
Csourzﬂvuj/f crouton Cgoya scented - Joz’wtou salad

Wgw %rf 3tnj SOteak 10 cunce
Fiully marbled; extremely tender (€6 supplement)
Pan &a.ftecf Frish Sabnon
Dutter _green asparagus, temato § bast/ Ghoran, spinack pesto

Gured West Gork. agacon Cutlet

(Carau/ay scented caﬁﬁqye, ccmﬁt (3]? tgojofe Q){ ratsins, vermouth &far&fey cream

All Main Coarse are self sufficient and do not come with additional accompaniments
Side orders are available

Some Dishes may contain traces of nuts

Please inform your server if you have any food allergies
All our meat and fish is 100% Irish and fully traceable

Three Course €24 Two Course €19




