CHRISTMAS SET MENU

]A M E S T 3 COURSES 49.50

APERITIF

Cranberry Sparkler- Triple Sec, Cranberry |uice, Sugar, topped with Prosecco 15.00

STARTERS

Celeriac & Apple Soup (ve)
Ham Hock Terrine, Cornichons & Champ Bread
Antrim Beetroot, Kearney Blue Salad, Pickled Grapes & Walnuts (n)

Prawn & Salmon Cocktail, Guinness Wheaten

MAINS

Turkey & Ham Hock, Sprouts, Apricot Stuffing & Cranberries

Cod, Mussels & Bean Cassoulet

Co. Tyrone 100z Sirloin Steak, Peppercorn Sauce & Chips (7.00 supplement)
Baked Celeriac, Creamed Chickpea & Haricot, Crispy Kale

STEAKS TO SHARE (served with two chips and peppercorn sauce)

Co. Tyrone Chateaubriand (600g) 35.50 per person supplement
Co. Tyrone Tomahawk (I.2kg) 35.50 per person supplement
(sharing steaks garished with Chimichurri & Red Wine |us)

DESSERTS

|S Winter Trifle
Chocolate Pot, Kirsch Cherries & Amaretto

|S Christmas Pudding & Brandy Custard
Irish Cheese, |S Chutney & Crackers (5.00 supplement)

ADD

Chips, Truffle Chips with Parmesan, |S Champ, Mash, Grilled Portobello Mushrooms,
Roast Carrots with Lemon & Feta, Spring Greens, Lemon Dressing,
Baby Gem, Shallot & Chive Salad, Pigs in Blankets 6.45

A discretionary [0% service charge will be added to all bills.

Please inform your server of any dietary requirements we should be aware of. Every effort will be made to accomodate
these but cannot always be guaranteed. Tables of 7+ are required to dine from the set menu and a £20pp deposit is
payable upon booking. Please read our T&C’s carefully when booking. Vouchers available for the Perfect Gift.



