CHRISTMAS MENU

Starters

Salmon Fish Cakes served on a bed of rocket el watercress with a
Red Onion Dressing

Game Terrine served with toasted bread, onion and orange marmalade

and a fresh salad garnish.

Goats Cheese Tartlet served with tomatoes and Oregano

Main Course

Lamb Shank with whole grain mustard mash served with red currant and mint
lamb jus

Roasted winter vegetables in Filo pastry served on a bed of Spinach with a creamy
white wine sauce.

Roasted Turkey, pigs in blankets, sage and chestnut stuffing with cranberry sauce

(Deserts

Irish Chocolate Torte, served with a tantalising Bailey’s sauce
Traditional Christmas pudding with a creamy Brandy Sauce
Vanilla Ice cream with crushed Amaretto biscuits and Espresso syrup

Cheese and Biscuits

Coffee and Mince pies




