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heese

3 ”:—Ciarhc,’ Lime and: éhtllt)qlazed Pork Belly

Accompamed with- App(e Mousse and Balsarmc Vinaigrette: (gf)

Kenmare Smoked Salmon Tartare
: “‘With Shallots, Cucumber, Capers & Coriander
Accompamed ‘with Lemon Mayo and Toasted Sourdough Bread (gf on request)

Homemade Soup of the Evening (gf on request)
, “Main Course

Flame Grilled 100z Irish Angus Sirloin Steak (supplement - €5)
Served with Creamy Garlic Potatoes, Sautee Onions and Mushrooms, Homemade
Chips and choice of Brandy Peppered Sauce or Garlic Butter (gf on request)

Roast Turkey and Ham
with Herb Stuffing, served with Cranberry Gravy (gf on request)

Roulade of Irish Chicken

Wrapped in Parma Ham stuffed with Asparagus and Sundried Tomatoes
v served with Tarragon Gravy (gf) : !

Oven Baked Duo of Hake and Salmon
- Served wzth Lemon and Dl“ Sauce (gf)

Medalhons of Brian Wulmott’s Pork Fillet
Wrapped in Pancetta, served with Madeira and wild Mushrooms Sauce (gf)‘

Goats Cheese and Vegetable Burger
Served m a Brioche Bun with Sweet Potato Chips, Chef’s Chl“l Sauce and

Balsamic Vinaigrette (v)
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_ Homemade Christmas Pudding
Served with Brandy Sauce and Whtppfd Crea\ ‘
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