S COURSE CHRISTMAS SET MENU €45
AMUSE-BOUCHE i

&I STARTERS -9

TRUFFLED PARSNIP SOUP

read (V) (1,3, 7, 9)

ORANGE & CLOVE CURED SALMON TARTLET

1(1,3, 4,6, 7, 10)

FIVE SPICE CONFIT DUCK LEG
% -abbage, S ' (1,6, 7,9, 10)

B3I MAINS IBm-e
HERB STUFFED TURKEY & HAM

ROASTED HAREFORD RIB OF BEEF

PAM-FRIED FILLET OF SALMON
. | ard Seeds (1, 4, 7, 10)

SPINACH AND RICOTTA TORTELLINI
; : . : Vi3, 7

& &W<Fg» DESSERTS @

CHEF DESSERTS TRIO (ASK SERVER) _

<> SEASONAL MINCE PIE <$B»E-0

e

LGLUUTEN L CRUSTACEANS 5, EGLS 4. FISH 3. PEANUTS & 30OWEEANS 7. MILK 8. MUTS . CELERY
10, SALSTARD 11, SESAME SEEDS 12 SULPHURE DIOXTDE AND SULPHITES 12 LUPIS B4, 8O0 LLISCS

ALL OUR BEEF 15 OF IRISH ORIGIM AND PRODUCTS LOCALLY SOURCED WHERE MOASIBLE



