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RESTAURANT CHRISTMAS DINNER MENU

STARTERS / Cuarsai Tosaigh

WEST COAST SMOKED SALMON & CLEGGAN KING CRAB

Bound with a chive creme fraiche topped with baby shoots, honey & meaux mustard dressing.
3,5,9,7 14

FRESHLY BLENDED CREAM OF LEEK & POTATO SOUP

Topped with Focaccia croutons and chervil cream.
1, 2, Wheat, 6, 7, 14

CRISP PEKING DUCK SPRING ROLL

Set On A Red Onion And Pear Marmalade drizzled with a hoisin & sesame seed glaze.
2 Wheat, 4, 7, 12, 8, 3

TOSSED WINTER SALAD WITH ARDSALLAGH GOATS CHEESE & CRANBERRIES

With mixed seeds & golden raisins all bound with a raspberry & red wine vinaigrette.
7,9, 14

ARAN SEAFOOD & SHELLFISH CHOWDER

Freshly blended with garden herbs, Noilly Prat & finished with crushed water biscuits.
1, 2 Wheat, 3, 4, 5, 7, 8, 14

MAIN COURSES / Priomhchuarsai

MAPLE GLAZED CONFIT OF BARBARY
DUCK LEG

Set aside a fondant potato, topped with rhubarb &
gooseberry compote with a honey, seville orange &

Soya sauce.
1,7,14, 13

{ SLOW BRAISED BLADE OF ANGUS BEEF
(IRISH)

On a Bed Of Creamy champ, Crisp Fried straw Potato,
Red Wine and Thyme Jus.
1,7, 13, 14

DESSERTS / Milseog

BAKED FILLET OF ATLANTIC COD
Wrapped in Serrano Ham, set on a bed of champ

potato, served with a wild mushroom & thyme sauce.
5,7, 14

TRADITIONAL OVEN ROASTED TURKEY &
LIMERICK HAM
Served with a herb stuffing, cranberry & fig chutney,

red wine and rosemary jus.
1, 2 wheat, 7, 14, 13

SPINACH & RICOTTO TORTELLINI

Pasta parcels of spinach and ricotta cheese served with

a wild mushroom, roast garlic & chive cream.
1, 2 Wheat, 4, 7, 9, 13, 10

HOME-MADE ASSIETTE OF FESTIVE
DESSERTS
Caramel & Gingerbread slice, Milk Chocolate Gateaux

& Oreo Cheesecake.
’ 2 Wheat, 4, 7, 13

TRADITIONAL CHRISTMAS PLUM
PUDDING

Served warm with Creme Anglaise and whipped

cream.
2 Wheat, 4, 7, 10, 13

FOLLOWED BY TEA OR COFFEE

ALLERGEN INDEX

1 Celery 2 Cereals containing gluten 3 Crustaceans 4 Eggs 5 Fish 6 Lupin 7 Dairy 8 Molluscs 9 Mustard 10 Nuts 11 Peanuts

12 Sesame seeds 13 Soy 14 Sulphur dioxide




