RISTMAS

MENU

3 COURSE SET MENU | €51.95

ADD A WELCOME DRINK FOR €8 P/P

Winter Berry Spritz | Mulled Wine

Soup Of The Day
Served with traditional Guinness brown soda bread.
Gluten-free bread available on request (s, 1e, 4, 9, 10, 13)

Irish Killkeel Crab

Thermidor crostini, grilled with melted extra mature Irish cheddar @a, 1e, 4, 52

Tempura Cauliflower Florets
tossed in a ‘Vegan Bang Bang’' sauce (1a, 10, 13)

Crumbed Turkey & Ham Cordon bleu Scotch Egg
Served with glazed rainbow carrots, creamy colcannon mash and a rich port wine gravy
1a, 4,7, 12,13
Chargrilled 80z John Stone Fillet Medallions (€7 supplement)
Served with wild mushroom compote, sweet roasted baby onions and fresh-cut steak chips.
Choice of peppercorn sauce, garlic butter, whiskey sauce or red wine jus (4,9, 12, 13)

Grilled Sea Bass Fillet

Served with crushed turmeric potatoes, roasted tenderstem broccoli and a slow-roasted
garlic & saffron prawn sauce (4, 5d, 8, 9, 13)

Winter Root Vegetable Pie
Topped with champ mashed potato and served with honey roasted carrots
and tenderstem broccoli (13, 1e, 4, 13)

Warm Sticky Toffee Pudding
Served with warm caramel sauce and
gingerbread ice cream (a, 4, 7, 12, 13)

Baked Apple & Blackberry Crumble

Served with Atlantic sea salt ice cream «1a, 4

Chocolate & Coffee Parfait Truffle Chips «

Served with Baileys chocolate orange sauce and
mocha ice cream «1a, 4, 7, 13)

Honey Roasted Carrots w

Roast Tenderstem Broccoli
Caesar dressing, walnuts (g, 4, 7, 12, 13)

Sweet Potato Fries

Fancy a cocktail instead?

Choose between espresso martini, winter
berry negroni or boozy affogato

. 1 Cereal / Gluten 1a Wheat 1b Spelt 1c Khorasan 1d Rye Te Barley 1f Oats | 2 Peanuts | 3 Nuts 3a Almonds 3b Hazelnuts 3c Walnuts
3d Chestnuts 3e Cashew 3f Pecan 3g Brazil 3h Pistachio 3i Macadamia | 4 Milk | 5 Crustaceans 5a Crab 5b Lobster 5c¢ Crayfish 5d Shrimp | 6 Molluscs | 7 Egg
8 Fish | 9 Celery | 10 Soy | 11 Sesame Seeds | 12 Mustard 13 Sulphur Dioxide & Sulphites | 14 Lupin



