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*Sample 

Starters €5    
Mains €10 

Desserts €5 

∞∞∞∞ 

Chef’s Soup of the Day 

Devine Smokies 

Chicken and Vegetable Springroll, Soya Sauce 

Goats Cheese and Mixed Vegetable Tian, Baby Salad and Balsamic Dressing 

∞∞∞∞ 

Venison Ragout 

Served with a Pastry crust 

Roast Half Duck 

 with Braised Red Cabbage and Juniper Jus 

Roast Breast of Turkey and Baked Ham  

with Savoury Stuffing and Fondant Potato, Home made Cranberry sauce 

Vegetable Gratin  

of Roast Peppers, Courgettes with Basil and Feta, Virgin Olive Oil and Parmesan 

Grilled Minute Sirloin Steak (€2.50 supp) 

Served with a Flat Mushroom, Roasted Shallot and Beef Tomato 

Grilled Fillet of Seabass 

served with a Lemon and Caper Butter 

∞ 

Served with a Vegetable and Potato 

∞∞∞∞ 

Lemon Tart and Cream 

Mango and Ginger Mess 

Baked Chocolate and Roast Chestnut Truffle Cake 

Christmas Pudding with Brandy Flavoured Custard 


