
Starters
Roast Winter Vegetable Soup

 Oven Baked Herb Croutons • Parsley Oil
(1-Wheat,6,7,9,12)

 
Chicken Piri Piri Salad

 Cherry Tomato • Red Onion •  Poached Pears 
 Sweet Potato Shoestring Fries • Piri Piri Dressing

(1*,3,4*,6,7*,9*,10,12,14*)
 

 Parma Ham & Goat Cheese Bruschetta
   Fig Jam • Pesto • Grilled Ciabatta • Balsamic Glaze

(1-Wheat/Rye/Spelt,6,7,8*-Hazelnut/Walnut/Cashewnuts,9*,10,11*)
 

 Chicken & Mushroom Vol-Au-Vent
Crisp Puff Pastry Case

Leek & Onion in a White Wine Cream Sauce
(1-Wheat,3,6,7,9,10,12)

 
 Oak Smoked Salmon & Dill Cream Cheese Roulade

Citrus Segments • Crispy Capers
Curled Endive • Parsley Purée

(2*,4,6,7,9*,10,12,14*)

Main Courses
10oz Irish Sirloin Steak

Homemade Onion Rings • Brandy Pepper Sauce
Accompanied by Chips

(1-Wheat,4*,6,7,9*,10,12,14*) (€7.95 Supplement)

Traditional Roast Turkey & Honey Glazed Ham
Sage & Onion Stuffing • Red Wine Gravy

(1-Wheat,6,7,9,12)

 Slow Braised Irish Feather Blade of Beef
 Garlic Mashed Potato • Braised Red Cabbage

Carrot Purée • Red Wine Jus 
(6,7,9,12)

Chicken Supreme stuffed with Black Pudding
Burnt Onion Purée • Basil Infused Tomato Concasse

Carrot & Potato Rosti • Fine Grated Parsnip Crisps
(1*-Wheat,4*,6,7,9,12,14*)

Baked Fillet of Atlantic Salmon
Parsley Puree • Baby Carrots

Mashed Potato • Lemon & Dill Cream Sauce
(2*,4,6,7,9,12,14*) 

Pork Tenderloin Roulade
Pork Fillet with Sausage & Apple Stuffing

Roasted Baby Potato • Apple Sauce
(1-Wheat,6,7,9,12)

Goats Cheese Tart 
Ratatouille Rocket & Cherry Tomatoes

Basil Pesto • Balsamic Glaze
(1-Wheat,3,6,7,8-Cashew nut,9,12)

All Entrées are served with a selection
of seasonal Vegetables & Potatoes

C h r i s t m a s  M e n u
S e r v e d  i n  o u r  n e w l y  r e f u r b i s h e d  R e s t a u r a n t

Four Course Menu • €45
Available Fridays & Saturdays pre-Christmas

Allergen Index
1. Cereals Containing Gluten • 2. Crustaceans • 3. Eggs • 4. Fish
5. Peanuts • 6. Soybeans • 7. Milk • 8. Nuts • 9. Celery • 10. Mustard
11. Sesame Seeds • 12. Sulpher Dioxide • 13. Lupin • 14. Molluscs
*May contain Allergen

Desserts
Warm Apple & Cinnamon Crumble 
Vanilla Ice Cream • Crème Anglaise

(1-Wheat,3,6,7,8*,9*)

Eton Mess
Meringue • Fresh Strawberries

Whipped Cream • Strawberry Sauce
(3,7,9*)

Bailey’s Cheesecake
Fresh Cream & Berries • Milk Chocolate & Caramel Sauce 

(1-Wheat,5*,6,7,9*,12)

Traditional Christmas Pudding 
Brandy Cream • Vanilla Custard • Fresh Berries

(1-Wheat,3,6,7,8*,9*)

Homemade Chocolate Brownie 
Chocolate & Caramel Sauce • Vanilla Ice Cream 

(1-Wheat,3,6,7,9*,12)

Medley of Ice Cream
Vanilla • Strawberry • Chocolate

In a Wafer Basket • Duo of Sauces • Strawberries 
(1-Wheat,6,7,9*) 

Freshly Brewed Tea or coffee

Festive Cocktails
Passion Fruit Martini • €12.50

Vanilla Vodka • Passion Fruit Syrup
Pineapple Juice • Lemon Juice • Prosecco

Whiskey Sour • €12.50
Whiskey • Lemon & Lime Juice 

Egg White • Sugar Syrup • Bitters (3)
 

Espresso Martini • €12.50
Vanilla Vodka • Coffee Liqueur • Frangelico

Sugar Syrup • Espresso (8 - Hazelnut)

 Irish Coffee • €7.50
 Kilbeggan Whiskey • Fresh Coffee

Slightly sweetened and topped off with cream (7)

 Bailey’s Hot Chocolate • €7.50
 Bailey’s • Hot Chocolate • Topped off with cream (7) 


