
menu
christmas

(C) Stuffed Christmas Turkey Breast 
with homemade stuffing, served with 
cranberry sauce, roasted root vegetables, 

roast potato € 19.50

(CA) Skillet of Fresh Sea Food
Salmon, Cod, Shrimps & Cockles in White 
Wine Veloute, Baby Potatoes € 21.50

Trio of Venison
Venison Steak, Wellington and homemade 
Sausage with Parsnip Puree, Braised Red 
Cabbage, Potato Fondant, Sour Cherry Sauce 
€ 27.50 (Supplement with Set menu €10)

(C) Slow Cooked Pork Belly
Apple and vanilla puree, braised cabbage, 
Port wine jus, black pudding mashed potato 

€ 20.55

Braised Irish Beef and Guinness Pie
Slow cooked in Guinness, buttered puff 
pastry, stuffed potato with broccoli and 

cheese € 18.95

(CA) Slow Cooked Lamb Shank
Carrot, pea, celeriac, lardons, rich gravy, 
homemade potato and smoked bacon strudel 

€ 24.30
(Supplement with Set menu €4)

Sides:
All € 3.95

Fries / Mashed Potato / Red Cabbage / 
Mixed Veg / Rosemary Roasted Baby Potato 
Smoky Chunky Chips / Mixed Salad

The food allergens used in the preparation of our food can be viewed in the separate menu available at the counter
Please ask a member of staff if you need additional information on food allergens. Always speak to your server about any dietary requirements you may have. All our Beef is 100% Irish. Game may contain lead shot.

mainsstarters

Roasted Red Pepper Soup
with our Guinness bread € 6.95

Wild Mushroom and Barley Risotto
Parmesan, spring onion, pine nuts and 

truffle oil € 8.90

(CA) Poached Apple Salad 
Blue cheese dressing, candied hazelnuts, 
Black Pudding and smoked bacon € 8.60

Homemade Venison Sausage
with sweet and sour peppers, portobello 
mushroom and pancetta € 8.60

(CA) Chicken and Duck Liver Parfait
Cranberry and Port sauce, 
sour dough toast € 9.20

Goose Croquette

Christmas Set Menu
3 Course Meal with Tea or Coffee after 

€ 35

Confit of Goose, black pudding crumb, 
apple and braised red cabbage



desserts

Homemade Rhubarb and Strawberry Crumble

Homemade Apple Strudel
with honeycomb ice cream € 6.00

€ 6.00

Chocolate and Orange Brownie
with caramel sauce, candied 
orange, raspberry € 6.00

Selection of dairy Ice Cream
 € 6.00

Vegetarian / Vegan options

Wild Mushroom & Barley Risotto
Spring onion, pine nuts and truffle oil 

€ 14.95

(CA) Vegetarian Burger
with sweet and sour peppers, field 
mushrooms, smoked cheddar and fries 

€ 14.50

Vegan Option - Vegetable Stir Fry
Mixed seasonal vegetables, with sweet and sour 

peppers, onion, pine nuts,
baby potato and sesame seed oil € 14.95

mainsstarters

(CA) Roasted Red Peppers Soup
Homemade Soup with our Guinness 

bread € 6.95

(CA) Poached Apple Salad
Duo of Apple, blue cheese dressing, 
candied hazelnuts, ruby grapefruit, 
fennel shavings € 8.60
(Can be Veganised)

Fried St Brendan's Brie Cheese
Cranberry and Port sauce € 8.50

bon appetit


