
Lamb Chops (D)  
Chargr i l l ed  tender  chops ,  se rved  w i th  r i ce  and  vege tab les .

Bra ised Beef  R ibs  (GF)
24  hour  s low cooked  bee f  r i b ,  se rved  w i th  mash  po ta to .  

Glazed Sa lmon (GF)  
Seared  f i l l e t  g lazed  in  swee t  te r i yak i  and  soy ,  se rved  w i th  vege tab les .

Sir lo in  Steak  (GF)
Served  w i th  ch ips ,  vege tab les  and  cho ice  o f  peppercorn  o r  mushroom sauce .  

Spicy  Arabia t ta  (VF)
Penne pas ta  tossed  in  f resh  tomatoes ,  he rbs  and  sp ices .  

Tex Mex Chicken Burger  (D)
Gr i l l ed  ch icken  pa t t y  topped  w i th  cheddar  cheese ,  gherk ins  and  s i racha  mayo .

T i ramisu  (D)
Ge la to

I r i sh  Co f fee

Al le rgens :  (D)  Da i ry  (GF)  G lu ten  F r iend ly  (V )  Vege ta r ian  (VF)  Vegan  Fr iend ly

Gar l ic  Chi l l i  Prawn (GF)  
Ju icy  k ing  p rawns  tossed  in  f resh  ch i l l i ,  ga r l i c  and  sp ices .  

Dynamite  Chicken (D)
Cr ispy  ch icken  tossed  in  a  sp icy ,  c reamy dynami te  sauce .

Bruschet ta  (VF)
Toas ted  c iaba t ta  topped  w i th  f resh  tomatoes ,  bas i l ,  ga r l i c  and  o l i ve  o i l .  

Honey Chi l l i  Wings (S)
Cr ispy  f l a t  w ings  g lazed  in  a  swee t  honey ,  ch i l l i  and  soy  g laze .  

Cr ispy  Gar l ic  Mushrooms (VF)
Bat te red  gar l i c  mushrooms,  se rved  w i th  che fs  spec ia l  sauce .  

S T A R T E R S

Festive Menu

M A I N  C O U R S E

D E S S E R T

2  Course  Mea l  £39  Per  Person 3  Course  Mea l  £49  Per  Person


	Festive Menu
	2 Course Meal £39 Per Person
	3 Course Meal £49 Per Person
	STARTERS
	Garlic Chilli Prawn (GF)
	Juicy king prawns tossed in fresh chilli, garlic and spices.

	Dynamite Chicken (D)
	Crispy chicken tossed in a spicy, creamy dynamite sauce.

	Bruschetta (VF)
	Toasted ciabatta topped with fresh tomatoes, basil, garlic and olive oil.

	Honey Chilli Wings (S)
	Crispy flat wings glazed in a sweet honey, chilli and soy glaze.

	Crispy Garlic Mushrooms (VF)
	Battered garlic mushrooms, served with chefs special sauce.


	MAIN COURSE
	Lamb Chops (D)
	Chargrilled tender chops, served with rice and vegetables.

	Braised Beef Ribs (GF)
	24 hour slow cooked beef rib, served with mash potato.

	Glazed Salmon (GF)
	Seared fillet glazed in sweet teriyaki and soy, served with vegetables.

	Sirloin Steak (GF)
	Served with chips, vegetables and choice of peppercorn or mushroom sauce.

	Spicy Arabiatta (VF)
	Penne pasta tossed in fresh tomatoes, herbs and spices.

	Tex Mex Chicken Burger (D)
	Grilled chicken patty topped with cheddar cheese, gherkins and siracha mayo.


	DESSERT
	Tiramisu (D)
	Gelato
	Irish Coffee



