MENU

3 course €40

STARTERS

Curried Parsnip Soup
Soup Roll

Chicken & Mushroom Vol au Vent
Rocket, Parmesan

Mulled Wine Poached Pear Salad
Balsamic Pine Nuts

Crispy Brie
Cranberry &6 Walnut Salad

MAIN DISHES

Turkey &§ Ham
Apricot & Chestnut Stuffing, Creamed Potato, Roast Potato, Smoked Bacon,
Sauted Sprouts, Red Wine Jus

100z Sirloin Steak (€9 supplement)

Sautée Onions § Mushrooms, Onion Ring, Chips & Pepper Sauce

Baked Cod
Herb crushed Potatoes, Crispy Kale, Lemon & Herb Cream Sauce

Slow Cooked Beef
Creamed Potato, Roast Potato, Smoked Bacon, Sauted Sprouts, Red Wine Jus

Chestnut & Cashew Nut Roast
Creamed Potato, Roast Potato, Seasonal Veg, Sauted Sprouts, Red Wine Jus
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DESSERTS

Traditional Christmas Pudding
Brandy Creme Anglaise, Vanilla Ice-Cream

Baileys Cheesecake
Mocca Ice-Cream

Apple & Berry Crumble
Custard, Vanilla Ice-Cream

Chocolate & Pistachio Brownie
Salted Caramel Ice-Cream

ALLERGENS
@G

D006

5. Mustard 6. Soybeans 7. Sesame 8. Peanuts.
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9, Tree Nuts 10, Fish 11.Crustaceans 12, Molluses

13, Em]! ur Dioxide 14, Lupin

Sulphites
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