
STARTERS

Chef’s Winter-Warming Soup
 A comforting seasonal soup made with fresh winter vegetables (2,9,11,12)

Goat Cheese Tartlet on Mixed Leaves
 Served with Red Onion Marmalade Jam & a drizzle of Balsamic Glaze (2,9,11)

Classic Caesar Salad with Cajun Chicken
 Crisp romaine lettuce, Cajun-spiced chicken, parmesan, bacon lardons & garlic croutons (2,5,11,13)

Duck Spring Rolls
 Crispy rolls filled with tender duck, served with sweet chili sauce (1,7,8,11,13)

Bailey’s Chicken Wings
 Crispy chicken wings tossed in your choice of bold hot sauce or rich BBQ sauce. Served with cool ranch

dressing and a side of crisp celery sticks (1,2,9,11,12,13)

MAIN COURSE

Roast Irish Sirloin of Beef
 With Yorkshire Pudding & rich red wine jus (1,2,8,9,11,12)

Traditional Roast Turkey & Ham
 With stuffing, cranberry sauce & chef’s jus (2,8,9,11,12)

Oven-Baked Atlantic Hake
 Finished with a delicate white wine & chive sauce (2,5,9,12)

Chicken Roulade
 Filled with apricot, apple & walnut stuffing, finished with Madeira sauce (2,8,9,10,11,12)

Fragrant Chicken Thai Yellow Curry
 Aromatic curry with tender chicken, served with steamed rice, warm naan bread & golden fries (5,7,11,12,13)

All of the above main courses are served with seasonal potatoes & fresh market vegetables (excluding
the curry).

DESSERT

A Medley of Mini Festive Treats
 Profiteroles, raspberry cheesecake, and traditional Christmas pudding with brandy cream (1,2,8,9,10,11)

Freshly Brewed Tea & Coffee
 To finish your festive meal

Christmas menu
€40

PER PERSON

K E Y  A L L E R G E N S  ( 1 )  E G G S  ( 2 )  M I L K  ( 3 )  S H E L L F I S H  ( 4 )  M O L L U S C S  ( 5 )  F I S H  ( 6 )  P E A N U T S  ( 7 )  S E S A M E
( 8 )  S O Y A  ( 9 ) S U L P H U R  D I O X I D E  ( 1 0 )  N U T  ( 1 1 ) G L U T E N  ( 1 2 )  C E L E R Y  ( 1 3 )  M U S T A R D ( 1 4  ) L U P I N


