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Starters
Parsnip soup, bakers bread (vgfa)

Picked am terrine, piccalilli, toast (gfa)
Prawn cockiail, bakers bread (gfa)
Baked mushroom with parmesan, basil & pine nuts, balsamic reduction

Main Course
Roasted breast of turkey or ‘lopside of beel (gfa)

served with roast potatoes, maple roasted carrois and parsnips,
brussel sprouts, stuffing. chipolata wrapped in bacon,
Yorkshire pudding and gravy

Cranberry & chestnut nut roast (v. gfa)
served with roast potatoes, maple roasted carrots and parsnips, brussel sprouts,
Yorkshire pudding and gravy

Baked fillet of Salmon (gf)

served with leek and chive potato cake, dill cream sauce and vegeiables

by

Desserts Ky

Christmas pudding with brandy sauce (gfa)
Raspberry & amaretto cheesecake
Chocolate orange and stem ginger torte
Cheese board

1o Finish

lea or freshly filtered coffee and mince pie

) courses £28.95 5 courses 59.95

A €10 non refundable deposit per person is required o secure your booking.
Pre orders are required a minimum of 22 weeks before your par’tf/
Please advise us if any of your party have any dietry requirements or food related allergies
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Menu Choices
Starters
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Baked MUSHIOOM. v vttt et et et et et et et et ettt a et

Main courses

Dessert
Christmas pudding. .......uiiii it e e ns
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