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RESTAURANT

CHRISTMAS DINNER
3 COURSES £38.50

STARTERS

Soup of the Day, (Vegan Available) homemade bread
Minted Pea & Pancetta Risotto, (Vegan Available) basil oil
Donegal Fish Cake, dill aioli, smoked tomato tapenade, pickle

Grilled Irish Goat’s Cheese, rocket & candied ‘
walnut salad, poached pear

MAIN COURSES

Turkey & Ham Roulade, cranberry
stuffing, seasonal veg & potatoes

Supreme of Irish Chicken, cauliflower Mornay
seasonal greens, crispy pancetta, Madeira jus

Daube of Hereford Beef Yorkshire
pudding, seasonal veg & potatoes

Catch of the Day (Chef’s Serve)

100Z Hereford Sirloin Steak (£7 Supp)
beef bon bon, pail of chips & choice of sauce

Falafel Fritters (Vegan)
curried potato, aubergine hummus,
grilled courgette, red pepper relish

& lavas puff bread
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RESTAURANT

DESSERTS

Christmas Pudding
brandy sauce & Chantilly cream

Espresso Martini Pavlova

Artisan Ice Cream

Banana Sticky Toffee Pudding
(Vegan Available)
vanilla bean ice cream

Cheesecake of the Day




