Breakfast Selection

Good Morning and Welcome to Casa Tres. We hope you enjoy the
beginning of your day with us . Breakfast served between 10.00 am

and 1.00 pm

Breakfast

Bacon, Fried Egg, Square Sausage, Grilled Tomato, Baked Beans.
Buttered Toast or Fried Bread.

Big Breakfast

2 Bacon, 2 Fried Eggs, Square Sausage, Grilled Tomato, Baked Beans,
Black Pudding, Hash Brown. Buttered Toast and Fried Bread.

Veggie Breakfast

2 Fried Eggs, Grilled Tomato, Baked Beans, Hash Brown, Fried
Mushrooms, Buttered Toast or Fried Bread.

Kids Breakfast

Fried Egg, Sausages, Baked Beans. Buttered Toast or Fried Bread.
Or Cereal Portion with Milk.

Extras

Bacon, Egg, Sausage, Tomato, Beans, Hash Brown , Black pudding,
Mushrooms, Buttered Toast, Fried Bread.

Pancakes, Lemon & Sugar or Maple Syrup.

Scrambled Eggs on Toast

Scrambled Eggs with Smoked Salmon
Poached Eggs on Toast

grilled French Toast

Baked Beans on Toast

Fresh Fruit Salad

Toast with Jam & Marmalade

Extra Tea €120 Qrange Juice.
Extra Coffee €1.50 Apple Juice
DeCaf Coffee €1.50 Pineapple Juice
Cappuccino €1.70 Glass of Milk

Hot Chocolate €1.70 Cava & Strawberries

€ 3.00

€ 5.00

€ 3.50

€ 2.50

€ 0.60

€325
€280
€ 5.50
€250
€250
€290
€ 4.50
€ 2.50

€1.50
€1.50
€1.50
€120
€7.50



Maybe a refreshing CocRtail ana
All our Snacks are ser

All our burgers ar
Try one plain

Or top them with Cheese,

Or a Pepper or Mushroo
B B Q Ribs

Smoked Seafood Pe
Spaghetti Bologna
Spiced Tomato Pas

Pasta strings married with

Spaghetti Carbor

bacon onion & mushroo

Plain Omelette
House Omelette

Or one of your own Ham, C

Garlic Mushroom
Chicken Goujons B
Cocktail Sausage B
Fish Finger Basket
Mixed Basket

side salad.

€ 4.50
€0.50
+€1.25

€595

€ 5.50

€7.50

€7.50

€525

€495

€7.50

€4.50
€595
+ € 0.50

€ 5.50

€495

€425

€425

€595



Soup and a Roll

Garlic bread
With cheese
With cheese & Tomato

Fresh made sandwiches
Toasted Sandwich
Rolls

Ham, Cheese, Tomato, Onion, Tu

Hot Chicken TFillet Roll

With lettuce & tomato

Fillet Steak Roll

Sliced Fillet Steak with fried onion

B. L. T. Sandwich

Bacon, Lettuce & Tomato on a trip

King Prawns on Brown
With crisp salad & Marie-Rose sauc

Oak Smoked Salmon on F

With Sliced onions & lemon

Ham salad
Five Cheese Salad

Tuna Salad
Poached Fgg Mayonnais

Fried Eggs & Chips

With Bread Butter & Tea or Coffee

Eggs, Bacon, Square Saus
With bread butter & Tea or Coffee




K
To Begrun
Our selection of starters are designed to get your mouth watering we hope you enjoy.

Garlic Bread
Garlic Bread Cheese & Tomatoes
Deep fried Garlic Mushrooms

Golden fried garlic mushrooms with Canarian Alioli sauce.

Butterfly Prawns

Shelled native prawns with roast garlic butter.

Chicken Liver Pate
Home made brandy & liver pate with cranberry & port jelly.

Smoked Fish Bites

Seafood bites in Pernod cream with a potato glaze.

Rose Petal Melon

Slivers of petal melon on a pool of berry coulis.

Chicken Rice Balls

Spiced chicken & rice in a golden crumb with Marie Rose sauce.

Oak Smoked Salmon

Classic smoked salmon with onions, lemon & capers.

Morcilla Dulce Canaria (contains nuts)

Spanish sweet black pudding with whole grain mustard cream.

Deep fried Brie

Warm Brie with red onion marmalade & balsamic vinegar.

Chicken Goujons
Crisp strips of chicken fillet with a hot pepper salsa.

Goats Cheese Bruschetta

Grilled cheese on a crisp crouton with a mild spiced tomato concassé
Soups
On a cold evening ... Who are we Ridding .... Enjoy .

Home made Soup of the Day

Celiac friendly home made soup. Please ask what we have made.

Brandy Prawn Bisque
Classic soup infused with Spanish Brandy.

€245
€ 3.60
€525

€ 6.50

€595

€645

€4.90

€525

€7.50

€5.25

€ 5.50

€5.25

€4.75

€4.20

€5.95



Maun course

Sole in a Pillow

Sole fillets steamed in a pillow of foil with straw vegetables & Pernod.

Salmon fillet “Café de Paris”

Grilled boneless fillet glazed with a mild spiced curry, tomato butter.

Salmon «Boyne ’Va[ky» (contains nuts)

Pan-fried salmon with hazelnuts, honey & whiskey butter

Dijon Tuna

Shallow fried steak on a lake of Dijon mustard & green peppercorn cream.

Curried Tuna Chunks

Thai red curry with Malibu cream, bell peppers & wild mushrooms.

King Prawn “Shamrock”

King prawns infused with sweet Irish whiskey & cream on a bed of fine pasta.

Prawns “Teidi”

Mild chilli prawns in fresh leaf spinach, rich tomato sauce in angel hair pasta.

Champagne Hake

Poached fresh fillet in a saffron & champagne cream.
S S
Vegetarian Selection
Other Vegetarian &, celiac dishes are available. Please request in advance.
Mexican Curry (can be made to include Prawns or Chicken. Please request)

Pan- fried avocado & bell peppers in a mild curry sauce with boiled rice.
Prawns € 13.50 Chicken € 12.50

Spinach Lasagne

Pancake lasagne layered with spinach, vegetables & egg with a 3 cheese sauce.

Goats Cheese Omelette

Baked goats cheese omelette with roast balsamic cherry tomatoes.

Al our main courses are served with fresh vegetables I mashed potatoes
or a choice of side salad eI Chips.

€12.50

€12.50

€12.90

€12.90

€12.50

€13.50

€13.50

€12.90

€10.50

€1090

€ 9.50



Maun Counrse

Selecting our meat and poultry dishes we hope to have included some favourites ..however if you find yours not

here let us Rnow and we will try to make it for you

Prime TFillet Steak
Medallions of Fillet Beef

Have your Steak cooked to your liking with one of our house sauces

Garlic Butter, Café de Paris Butter, Red Wine Sauce, Pepper Sauce,
Mushroom Sauce, Blue Cheese Sauce, Mexican Sauce.

Roast Half Duckling “Sunset Bay”

Crisp Duckling on a red onion marmalade with strawberry & cointreau cara-
mel.

Confit Duck au Rouge

Confit leg & pan-fried marinated breast of Duck with a red wine glaze.

Chicken Schnitzel

Brie stuffed Chicken breast wrapped in bacon on a pool of wild mushroom
sauce.

Russian Style Chicken Kiev
Golden crumbed breast stuffed with garlic butter & flamed with Smirnoff
vodka.

Pan- Fried Breast of Chicken

Including one of our house Steak Sauces.

Fillet of Pork Holstein

Herb crusted Pork fillet, topped with a fried egg, caper & lemon butter.

Pork Fillet Mexican

Charred Pork fillet with wild boiled rice and a salsa of mixed peppers & mild
chilli.

Breaded Lamb Cutlets

Grilled Lamb cutlets with a red wine and a mushroom sauce.

Roast Rack of Lamb

Roast four rack of Lamb with white wine , honey & mint jus.

Al our main courses are served with fresh vegetables I mashed potatoes

or a choice of side salad & Chips.

€14.90

€14.50

€1.50

€15.90

€176.50

€712.50

€712.50

€11.50

€712.50

€712.90

€14.90

€14.90



Dessert Selection €490

We hope you have enjoyed your meal . Here is our selection of sin-full desserts to finish
your evening . If they look too much maybe choose one to share. Or a Liqueur Coffee .

Chocolate & Cointreau Terrine

Milk Chocolate infused with cointreau drenched with creamy
butterscotch sauce

Crépes Lady Lavery

Layered Crépes filled with fresh fruit smothered in natural yogurt.

Fresh Fruit Salad

Selection of seasonal fruits in a rich syrup.

Strawberry Mille Feuille

Fresh Strawberries in a light pastry Pillow with Fresh Cream and a
dusting of Sugar crystals .

Banoffee Pie

Individual tower of fresh banana on a biscuit base with toffee and
lashings of cream.

Home made Ice cream

Please ask about tonight’s flavour.

Sticky Toffee Pudding

Warm pudding of dates & sticky toffee in a moist sponge.

Chocolate Fudge Pudding

Steamed rich chocolate sponge with vanilla Ice cream.

Cheese Platter with Biscuits

House Cheese selection with melba biscuits & onion marmalade.

Coftfee Selection €200

Irish Coffee Whiskey frencﬁ Cojffee Brandy
Caribbean Dark Rum Ca[ypgo Tia Maria
Celtic Baileys La Mumba Chocolate & 103

For that S]pe@ilal occasion Pre-Order
A ]personallﬁsed Celebration Cake



