'NEW'YEAR S EVE MEN U
€89 PERPERSON .-

STARTERS
Cream of Cauliflower Soup \% )(GFA)

Served with truffle croutons, soup roll and whipped butter

Allergens: Gluten, Sulphites, Milk
King Prawn and Mascarpone Arancini
Served with saffron aioli and Parmesan
Allergens: Crustaceans, Milk, Eggs, Gluten, Sulphites, Mustard
Crispy Pork Belly Bites

With apple and cider jus, alongside apple and fennel slaw
Allergens: Sulphites, Mustard, Milk
Brie Croquettes (V)

Served with cranberry sauce and a side salad
Allergens: Milk, Mustard, Eggs, Gluten

MAIN DISHES

Café de Paris Ribeye (GFA)
Served with Café de Paris herb butter, grilled asparagus and
chunky chips

Allergens: Milk, Fish, Mustard, Gluten (fryer)

Parsley Crust Cod Loin
Served with crushed new potatoes, baby leeks, rainbow

carrots and saffron velouté
Allergens: Fish, Gluten, Milk, Sulphites

Roasted Celeriac Steak (V)

Served with chestnut puree, baby carrots and tenderstem
broccoli
Allergens: Milk
Duck Fillet
Pan roasted duck fillet served with dauphinoise potatoes,
heritage carrots, crispy cavolo nero and a red wine and

blackberry jus
Allergens: Gluten, Milk, Sulphites

DESSERTS

Tiramisu
With mascarpone cream, espresso-soaked sponge fingers
and cocoa
Allergens: Milk, Gluten, Eggs
Chocolate Truffle Torte (GF)(VGA)
Served with strawberry ice cream
Allergens: Soya, Milk
Ginger Bread Créme Briilée (GFA)
Served with amaretti biscuits
Allergens: Milk, Eggs, Gluten
Black Forest Roulade

Served with chant1lly cream and fru1ts .
Allergens -Milk, Eggs, Gluten
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