SET CHRISTMAS MENU

STARTERS

ORIENTAL DUCK SPRING ROLLS
Hoi Sin Mayo, Organic Tossed Leaves, Toasted Pinenuts (1,3,4,5,6)

ARDSALLAGH GOATS CHEESE SALAD
Beetroot Spirals, Basil Pesto, Candied Walnuts (1,7,8)

HOMEMADE CREAM OF WINTER VEGETABLE SOUP
Twist of Cream and a Breadstick twirl (1,7)

SAVOURY STUFFED MUSHROOM
Lamb & Chilli Stuffing, Wholegrain Mustard, Beurre Blanc,
Remoulade Sauce, Cucumber Crunch (3,12)

MAINS

SLOW COOKED FEATHER BLADE OF BEEF
Fondant Potato, Wilted Kale and Red Wine Jus (9,10,12)

ROAST TURKEY & HONEY BAKED HAM
Potato & Herb Stuffing and Homemade Gravy (1,10,12)

OVEN BAKED FILLET OF HAKE
White Wine and Dill Sauce (1,3,4,7,12)

CHARGRILLED 100Z IRISH ANGUS SIRLOIN STEAK
(€5.50 SUPPLEMENT)

Choice of Garlic Butter or Pepper Sauce(7,12)

DESSERTS

HOMEMADE DUO OF DESSERTS
Fruit Meringue and Baileys Chocolate Chip Cheesecake (1,3)

CHRISTMAS PUDDING
Créme Anglaise and Brandy Butter (1,3)
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1.Cereals 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts 6.Soybeans 7.Milk 8.Nuts 9. Celery
10. Mustard 11. Sesame Seed 12. Sulphur Dioxide 13. Lupin 14. Molluscs



