ST ARTERS

SOUP OF THE DAY
SERVED WITH HOMEMADE WHEATEN BREAD
® GOLDEN SEAFOOD CROQUETTES
WITH HORSERADISH CREME FRAICHE
CHICKEN & MUSHROOM VOL-AU-VENT
: ) WITH MADEIRA SAUCE
-

3L MAIN COURSES

) & % ROAST TURKEY & HAM
\ WITH ALL THE TRIMMMINGS
N3

2. 10 0Z SIRLOIN STEAK ( €10 SUPPLEMENT) o
® & 0OKED TO YOUR LIKING WITH CRISPY ONIONS, PEPPERED SAUCE .
AND CHOICE OF CHIPS OR MASH %
SALMON FLORENTINE o2 A %2
PAN SEARED AND SERVED IN A CREAMY GARLIC AND SPINACH ~ ® ’\;?i

SAUCE
MOROCCAN BEAN TAGINE
SERVED WITH RICE

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
SERVED WARM WITH CINNAMON CUSTARD
BAKED WHITE CHOCOLATE CHEESECAKE
WITH AN ORANGE AND CRANBERRY SAUCE

3 COURSES €39.50
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