
Valentine's Dinner
3 Course Meal with Glass of Bubbly 

€45 per person

www.errigalhotel.com

STARTERS

Soup of  the Day
Gourmet  Bread Rol l  

( 1 ) ( 2 ) ( 4 ) ( 7 )

Golden Br ie
Pick led Sa lad ,  P lum Chutney & Candied Pecans 

( 1 ) ( 3 ) ( 4 ) ( 9 ) ( 1 3 )

Chicken Wings 
Sweet  Chi l l i  &  Orange ,  B lue Cheese Mayo 

( 1 ) ( 4 ) ( 7 )

Thai  Duck Sa lad
Red Pepper ,  Mangetout ,  Cor iander ,  Mint ,  Cashew Nuts ,  Thai

Dress ing 
(4 ) ( 6 ) ( 7 ) ( 9 )



www.errigalhotel.com

1 0oz  S ir lo in  S teak 
with Sautéed Onions & Mushrooms,  Onion R ings ,  Tr ip le

Cooked Chips &  Pepper Sauce 
(€8 .00  supplement )

( 1 ) ( 2 ) ( 4 ) ( 1 3 )

Smash Bacon Cheeseburger 
I r ish Cheddar ,  Let tuce ,  Tomato ,  Burger Sauce ,  Sesame

Bun ,  Sk in on Fr ies  
( 1 ) ( 3 ) ( 4 ) ( 6 ) ( 7 )

Chicken Penne Spez ia to
Chicken ,  Ca jun Cream,  Conf i t  Cherry Tomato ,  Sp inach ,

Red Onion
( 1 ) ( 4 ) ( 1 3 )

Herb Baked Cod ,  Orzo Pasta
Tat tau i l le  Pesto Cream 

( 1 ) ( 3 ) ( 4 ) ( 1 0 ) ( 1 3 )

But tered Chicken Curry
Pi lau R ice ,  Naan Bread 

( 1 ) ( 4 ) ( 9 )

MAINS

DESSERTS

Apple  Crumble Cheesecake 
Crème Angla ise ,  Honeycomb Ice Cream

( 1 ) ( 3 ) ( 4 )

Gingerbread St icky Tof fee Pudd ing
Sal ted Caramel  Ice Cream,  Tof fee Sauce 

( 1 ) ( 3 ) ( 4 ) ( 1 3 )

Lemon & Whi te  Chocolate  Pav lova
Seasonal  Fru i t ,  Whi te  Chocolate  Ice Cream 

(3 ) (4 )

Pis tachio Chocolate  Brownie 
Sal ted Caramel  Ice Cream

( 1 ) ( 3 ) ( 4 ) ( 9 )

Select ion of  Ice Cream 
( 1 ) ( 3 ) ( 4 )


