
3 Courses 
ADULTS €45.00

CHILDREN €16.95
 

To Start...
  

Soup of the day, 
Homemade wheaten bread.1,7,11

Scallops 1,2,4,7,14 (€6 Supplement)
Pan seared scallop, Clonakilty black pudding, 

caramelized cauliflower and apple.

Cheese 3,5,7,8
Fivemiletown Goats’ Cheese custard, 

Ballyholey candy beetroots and toasted hazelnuts.

Fishcake 1,3,4,7,9,12
Smoked haddock fish cake with creamed leeks and white sauce.

Chicken Parfait 1,3,7,12
Chicken liver parfait, pickled vegetables, 

cucumber and toasted sourdough.

Beef Croquette 1,3,7,9,10,12
Coffee braised Irish beef cheek croquette, 

avocado and watercress.

Allergens: 
1. Wheat | 2. Crustaceans | 3. Eggs | 4. Fish | 5. Peanuts | 6. Soybeans |

 7. Milk | 8. Nuts | 9. Celery | 10. Mustard | 11. Sesame Seeds | 
12. Sulphur Dioxide 13. Lupin | 14. Molluscs 

New Years Eve Menu
AVAILABLE FROM 12-3PM



To Follow...

 Sirloin 7,9,12 (€6 Supplement)
Irish Hereford beef sirloin, caramelized onion, 

and pepper sauce.

Fish of the day 2,4,7,9,12
Local white crab, crab bisque and sea vegetables.

Beef 7,9,12
Braised Irish beef cheek bourguignon,

 chive creamed potato and baby carrots.

Lamb Shank 7,9
Braised Irish lamb shank, creamy potato and gravy.

Duck 4,7,9,12 (€5 supplement)
Pan fried Irish duck breast, parsnip, blackberries & red wine jus.

Turkey and ham 1,7,12
Stuffed turkey and ham, creamed potato, gravy.

Risotto 1,7,8,12
Roasted butternut squash risotto, sage, goats’ cheese

 and toasted hazelnuts.
 

All dishes served with potatoes and vegetables

To Finish….
assiette of desserts


