Christmas
Dining
Course
Dinner

3
Course €35
2 Dinner
€30

Starter Courses
Homemade Soup Of The Day (GF) (V)

With freshly baked Irish brown bread
or gluten free bread

Galway Bay Seafood Chowder (GF)

Creamy selection of local clams, mussels, seafood & vegetables
topped with samphire, served with traditional Irish brown bread or
gluten free bread

Crab & Potato Bon Bons (GF)

Galway crab meat & potato in a crispy crumb with a pineapple, red
onion, green pepper and scallion salsa, smoked bacon aioli,
candied beetroot

Sugar Glazed Pork Belly (GF)

Slow braised pork belly glazed with brown sugar and served with
a celeriac puree, apple gel and candied cinnamon red apple cubes

Signature Cajun Chicken Salad (GF) (V*)

Warm Cajun chicken* with smoked paprika spiced baby potatoes,
chorizo, sundried tomatoes, red onion, mixed peppers, tomato,
sweetcorn, mixed leaves and our house dressing

Main Courses
Roast Festive Turkey Roulade

Tender turkey breast stuffed with a sweet cranberry & walnut herb
stuffing, served on a bed of creamed Brussel sprouts and slow
cooked smoked bacon and a cranberry jus

Slow Roast Sirloin of Irish Beef (GF)

Accompanied with a traditional Yorkshire pudding filled with
caramelized red onions and served with a rich red wine jus

Buttermilk Chicken Burger (*)

Our chicken burgers are marinated in buttermilk for 24 hours and
coted in a lightly spiced gluten free batter. Served with tomato,
lettuce, sliced gherkins, a Cajun mayo sauce and skinny fries.

Baked fillet of Irish Hake (GF)

Glistening fillet of white fish served on a bed of beetroot, baby
potatoes, mixed seeds, pesto roasted cherry tomatoes and topped
with buttered samphire – served with a citrus cream sauce

Vegetarian Lentil Burger (GF) (V)
A mildly spiced mixed lentil pattie on a bed of stir-fried vegetables with
tomato relish and served with a side salad & skinny fries

Desserts

Warm Christmas Crumble

Warm apple & winter spiced berry crumble served with crème anglaise
and a scoop of smooth & creamy French vanilla ice-cream

Traditional Christmas Pudding (*)

One of the staple scents of the season, our Christmas pudding is served
warm with a brandy infused custard and fresh cream

Festive Chocolate Orange Cheesecake (GF)

Swirls of chocolate & orange topped with grated chocolate sitting on a
coconut biscuit base and served with fresh cream

Spiced Crème Brulé (GF)

Decadent creamy baked custard dessert flavored with spiced cranberries
and white chocolate and served with a brittle melted sugar top

Signature Cookies & Cream Ice-cream (*)

Enjoy three scoops of creamy French vanilla ice-cream topped with
crushed and whole Oreo cookies, golden syrup, fresh cream and a wafer

Allergen List

