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+Chr|stmas Menu

Christmas Cocktail on Arrival
* Selection of Breads & Dips
Gubbeen Ham & Hegarty’s Croquetas
with smoked paprika aioli

Organic Irish Mushroom Bruschetta (c) (v)
Rocket, Parmesan Cheese and Truffle oil

Crispy Pork Belly Salad (c)
Mary’s Leaves, Apple, Eve's Date Jam, Red Cabbage,
Mixed seeds, Red Port Dressing
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* House Made Confit Duck Leg (g) *
Roasted Celeriac Puree, Green Lentils Stew,
* Kale with Orange & Thyme Jus

Fish of the Day
Your server will advise

100z Rib Eye Steak (g)
(€5.00 Supplement)
Creamed Spinach Baked Potato, Seasonal Veg,
Caramelized Onion & Green Peppercorn Sauce

Pappardelle Pasta (v) (n) (c) +
Charred Broccoli, Organic Irish Mushrooms, e

w Dingle Goats Cheese, Hazelnuts
Trio of Desserts

Tea/Coffee with Mini Mince Pies

‘ €50.00 per person
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(c) Coeliac Adaptable (Please Advise Your Server) /
(g) Gluten Free

(n) Contains Traces Of Nuts
(v) Vegetarian

(c-adapt) Vegetarian Adaptable (Please Advise Your Server)




