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Festive Lunch Menu Sample

Today’'s Homemade Soup, Selection of Breads
Smoked Red Pepper & Gubbeen Cheese Arancini, Aged Parmesan
Spiced Shredded Duck and Stir-Fried Vegetable Spring Rolls, Rocket Leaf Salad,
Sweet Soy & Chilli Dressing
Bailey’s Caesar Salad, Crispy Buttermilk Chicken, Bacon Lardons, Croutons,
Aged Parmesan, Caesar Dressing

Goatsbridge Smoked Trout Paté, Cucumber & Mint Yoghurt, Sourdough Toast
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32 Hour Slow Cooked Blade of Beef, Mulled Wine Braised Red Cabbage,
Milleen Cheese & Turnip Purée, Roast Gravy
Roast Turkey, Baked Kildare Ham, Herb Stuffing, Bailey’s Christmas Chutney,
Red Wine Jus

Grilled Hake, Sundried Tomato & Almond Pesto, Pickled Rainbow Carrot & Fennel

Pan-fried Supreme of Irish Chicken, Carrot & Cumin Puree, Candied
Sprouts, Sage & Sausage Meat Stuffing Log, Thyme Jus

Lentil, Sweet Potato & Nut Loaf, Puff Pastry, Bailey’'s Christmas Chutney
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Warm Christmas Pudding, Vanilla Ice-Cream & Brandy Sauce
Selection of Glenowen Ice-Cream, Wafer Basket & Fruit Coulis
Apple, Oat & Hazelnut Crumble, Mulled Fruit Compote, Custard

White Chocolate & Malteser Mousse, Raspberry
Lemon Tart, Mulled Fruit Compote, Vanilla Ice cream
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Tea Coffee & Mince Pies

€40

If you have an allergy or food intolerance to any food substance, please inform your server and we will do our utmost to accommodate your request

Allergens: 1 = Gluten, 2 = Shellfish, 3 = Eggs, 4 = Fish, 5 = Peanuts, 6 = Soya, 7 = Dairy, 8 = Tree Nuts, 9 = Celery, 10 = Mustard, 11 = Sesame Seed, 12 =

Sulphites, 13 = Lupin, 14 = Molluscs




