
CHEESECAKE OF THE DAY 

TRADITIONAL CAESAR SALAD
 

TRADITIONAL CHRISTMAS PUDDING
With Brandy Angalise (1,3,7,12)

CREAM FILLED MINI CHOUX BUNS
 

CHEF’S HOMEMADE SOUP OF THE DAY 

ROAST FARMHOUSE TURKEY & GLAZED HAM

IRISH ATLANTIC HERB CRUSTED SALMON

 BREADED BREAST OF CHICKEN

CAJUN TAGLIATELLE 

GOLDEN FRIED BRIE WEDGES ON A BED OF CRANBERRY COMPOTE
 

 F R O M  1 2 : 3 0  P M  -  3 : 0 0  P M  € 2 9 . 9 5  P E R  P E R S O N

(1,3,6,7,12)

With a Rich Chocolate Sauce (1,3,7) 

With freshly Baked Bread Roll (1,7,9)

With a Seasonal Leaf Salad (1, 7, 10)

With Cos Lettuce, Bacon bits & House Dressing (1,3,4,10) 

Colourful Mix Vegetables in a Creamy White Wine Sauce (1,7,9,12)

1 = CEREALS INCLUDING GLUTEN 2 = CRUSTACEANS 3 = EGGS 4 = FISH 5 =
PEANUTS 6= SOYABEAN 7 = DAIRY/MILK 8 = NUTS 9 = CELERY 10 = MUSTARD 11 =

SESAME 12 = SULPHUR DIOXIDE 13 = LUPIN 14 = MOLLUSCS

With a Sage & Onion Stuffing served with a Rich Roasting Gravy (1, 6,7,9, 12)

With Citrus Beurre Blanc (1,4,7,9,12)

Served With Creamy Pepper Sauce (1,4,7,9,12)
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