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Starters
HOMEMADE SOUP OF THE DAY GRILLED CHICKEN CAESAR SALAD
With Fresh Bread Crisp Bacon, Parmesan Shaving Croutons &
.78 Homemade Ceaser Dressing
1,7.8,12,13,14
GOATS CHEESE BRUSCHETTA SMOKED & FRESH SALMON
Red Onion, Sundried Tomato, Kevin Wallace Leaves With Cucumber, Kevin Wallace Leaves
& Basil Pesto & Saffron Mayonnaise
.8 7.8.13,14
Mains
RIGNEYS FARM FREE RANGE PORK TRADITIONAL TURKEY & HAM
BANGERS & MASH With Herb Stuffing Served with Mashed Potato,
Roasted Vegetables, MaShed Potato & GI‘avy Cranberry Sauce’ Roasted Vegetables &
18,12 Homemade Gravy
1.5.8.12
100% IRISH SOURCED 80z GRILLED STEAK
Home Cut Chips, Baked Mushroom, Pepper Sauce MARlNATED TOFU & RICE STIR FRY
& Onion Rings Served with Pok Choi, Peppers, Corn, Onions
1.5.8.12 with Soy, Sesame & Chilli Dressing
(supplement of €10.00 applies) 1,3,5,10,12
GRILLED ATLANTIC SALMON
Roasted Herb & Tomato Crust, Roasted
Vegetables, Baby Potatoes
& Hollandaise Sauce
1,7,8,13
Dessert
APPLE TARTE TATIN WARM CHRISTMAS PUDDING
With Vanilla Ice Cream With Vanilla Sauce & Ice Cream
1,7.8.9 1.7.8,12
PISTACHIO DOME BERRY CHEESECAKE
With Fresh Fruit & Cream With Fresh Cream & Coulis
1,7.8.9 1,7.8.9

FRESHLY BREWED TEA & COFFEE
2 Course €52 Per Person

1Gluten 2Peanuts 3Soya 4Molluscs 5Celery 6Lupin 7Egg
8Lactose gNuts 10Sesame 11Crustaceans 12Sulphites 13Fish 14Mustard




