ST. PATRICK'S SPECIAL
MARCH 17-18, 2010

FIRST COURSE

Colcannon
bacon, caramelized onion and cabbage tartlet

ENTREE

Traditional Irish Soda Bread
Guinness Shepherd’s Pie

spring lamb, organic baby carrots,
whipped Yukon gold potatoes

or

Corned Beef and Cabbage
organic baby carrots, roasted fingerling potatoes

DESSERT

Dublin Treacle Tart
vanilla whipped cream

$25 per person* prix fixe
Served from 11 am to 9 pm

Guinness Draught $5
14.9 oz can served in chilled pint glass

Tullamore Dew Irish Coffee $6

For reservations or more information, please
call 831.620.8910 or visit www.quaillodge.com.

*Excludes tax and gratuity. No substitutions, please.
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