S TARTORS
Soup of the Day, Homemade Brown Bread
Caramelised Goats Cheese Salad
Homemade Chicken Liver Pate, Ballymaloe Relish &

Homemade Guinness Bread Bruschetta

MAIN COURSE

Classic Roast Turkey & Ham, Sage & Onion Stuffing. Roast
. Gravy and Cranberry Sauce.

Grilled escalope of Atlantic Salmon,
Butfered Greens, Chive Beurre Blanc.

Baked Butternut Squash, Puy Lentil,
Tomato & Hazelnut Crumble.

Spicey Beef Macaroni & Cheese, Garlic Bread.

DESSERTS

Lemon Meringue Pie, Toasted Almond, Raspberry Coulis
Chocolate Moussecake, Raspberry Sorbet

Warm Christmas Pudding & Custard

€28 2 GOURSE / €35 3 COURSE
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