
Allergen Information
❶ Gluten ❷Crustaceans ❸ Dairy ❹ Sesame Seeds ❺ Celery ❻ Sulphite 

❼ Molluscs ❽ Eggs ❾ Mustard ❿ Nuts ⓫ Soybeans ⓬ Fish ⓭ Lupin ⓮ Peanuts ⓯ Whey

3-Course €45 | 2-Course €35
Includes Irish coffee and dessert
€10 supplementary with steak

Starters
Beetroot goat cheese and crispy prosciutto
with honey walnuts, rockets and raspberry dressing.

Contains (3,5,6,9,10)

Soup of the day
Ask your server, served with brown soda bread (5,1w,3,4)

Smoked salmon crostini
with jalapeño peppers, cucumber, red pesto, horseradish mayo, raspberry dressing

Contains (1,3,5,6,8,12)

Garlic prawns with ravioli
with lemon garlic butter sauce

Contains (1,2,3,5,6)    

Mains
Roast turkey and honey glazed ham

with Yorkshire pudding, stuffing, mashed potatoes, gravy and steam broccoli
Contains (1,3,5,6,9)

 
Roast corn feed chicken supreme

with spicy sauté spinach, broccoli with garlic and chili flakes, mashed potato and creamy turmeric sauce
Contains (1,3,5,6)

 
Garlic parmesan salmon baked

with red butter sauce, golden fried baby potato, peas, spinach and asparagus
Contains (1,3,5,6,8,12) 

 
Vegetarian shepherd’s pie

with side of mixed brussel sprouts, chestnuts, cranberry sauce
Contains (1,3,4,5,6,10)

 
Striploin steak 9oz 

with roast broccolis, peppercorn sauce, crispy fried potato and onion rings
Contains (1,3,5,6)

DESSERTS
Ice cream (3,8,10)

Banoffee tart with whipping cream (3,1w,8,10)

Christmas pudding cups with vanilla ice cream, berries coulis and custard (3,1w,8,10)

Caramelised biscuit cheesecake served with whipping cream (3,1w,8,10)

All desserts may contain nuts




