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  Pre-show Dinner 

Starters

Homemade soup of the day







Fan of melon with passion fruit coulis 



Homemade Chicken Liver Parfait, smooth and light, served with melba toast 

Smoked haddock millefeuille with green peppercorn and brandy cream








Main Course 

Homemade prime Irish beef burger served in a soft bap with BBQ or tomato relish 
 

Crispy salmon goujons in a tempura batter with homemade tartare sauce
Pan-fried Chicken Supreme with black pepper rosti and whiskey and fresh thyme cream sauce




(V) Goats cheese and caramelised shallot tartlet with wild mushroom fricassee and fresh pesto  




All above served with chefs selection of seasonal vegetables & potatoes or hand cut chips

Dessert 

Fresh fruit pavlova with raspberry coulis sauce






Strawberry Cheesecake with raspberry coulis 





Apple and pear crumble with vanilla ice cream

Selection of Ice cream with warm chocolate sauce 


2 courses (incl regular tea/filter coffee)   £12.95

3 courses (incl regular tea/filter coffee)   £13.95
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Lighters Restaurant, Lagan Valley Island, The Island, Lisburn BT27 4RL

Tel: 02892 509253 Fax; 0289250 9291 Email; mountcharles@lisburn.gov.uk


