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CHRISTMAS
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STARTER

Winter vegetable soup
Sailerd of goat’s cheese & roasted beetroot
Duck liver pate, plum chutney & toasted brioche
Qak smoked Irish salmon with aill créme & stout bread.
Falafels, red pepper & walnut paste (VE)
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MAIN COURSE

Traditional turkey & ham, sage & onion stuffing with roasties & fresh
cranberry
Seared saimon fillet, herb potatoes, tenderstern broccoll, lemon butter
sauce
8oz sirloin steak, roast potatoes & watercress
Wild mushroom risotto, parmesan crisps
Spiced couliflower, lebanese couscous, hummus & pomegranate (VE)

DESKERTS

Bartley's Christrnas pudding with custard
Chocolate tart with vanillo ice-cream
Salted caramel roulade
Baileys cheesecake
Vegon Chocolate cake with vegan ice-cream (VE)

Minimem 5 PA&

Two Course €60
Three Course €65 including Tea, Coffee & Mince pies
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