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Sp eaal Thursday mght

Chiristmas openings

. Thursday 26th November
s+ Thursday 3rd December
Thursday 10th December
Thursday 17th December
B

¥ Restaurant last orders 8pm / Country Store open to 9pm)
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Christmas table D’ote menu fign
available from 4.30 - 8.00pm
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: Main course only £11.95
:‘43.“‘2 course £15.95 - 3 course £19.95
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Wishing all our customers a
happyChristmas and peaceful new year
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Christmas Evening Menu

r}-ﬁ ~ STARTERS ~

Fresh farmhouse vegetable broth

Chilled fan of honey dew melon,
with raspberry coulis, iced grapes and citrus sorbet

.:*F'- o had Juicy Norwegian prawns folded into a rich marie rose sauce,
served on a mixed leaf salad and our own homemade wheaten bread

Oven baked goats cheese tartlet with tomato salsa
served on crispy salad topped with a rich red onion marmalade

Mini chicken caeser salad
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™ ~ MAIN ~

Roast turkey and Co. Down ham with mixed herb stuffing, P
served with all the trimmings and rich traditional gravy

Roast chump of beef,yorkshire pudding served with all the trimmings
and rich traditional gravy
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7 served with a rich herb, cream sauce with Cashel blue cheese

_ Viegetarian: Crispy asparagus spears wrapped in a filo pastry 3
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Locally sourced natural smoked haddock with a bacon and chive mash and a ¥
creamy tarragon and oyster mushroom sauce, topped with celeriac crisps

Oven roasted chicken fillet with a chestnut stuffing
wrapped in a smoked bacon served with a rich chasseur sauce

(All above served with roast, creamed potatoes, carrots,
parsnip and brussel sprouts)

~ SELECTION OF SWEETS ~
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