.2 Nollaig na mBan

OLD Il Monday 6th
HOUSE ' January 2025

RS T AU-BeA N T Starters

Soup of tge evening

Oak Smoked Salmon, Horseradish Cream,
Orange Segments, Horseraid:issil 7811(())\7\/, Young Herbs, E.V. Oil

Soft Goat"s Cheese and Red Onion Marmalade Tartlet,
Saffron Pickled Pear, Confit 1T:(3)1z1r’)1e)%t(§),gYoung Herbs, Pesto Dressing

Mains

Roast Turkey and Honey Glazed Ham,
Herb Stuffing, Carrot Puree, 1:1’071:%130 Fondant, Pan Roast Gravy

Slow Cooked Beef Cheek,
Apple and Parsnip Puree, Wine B;aésed Red Cabbage, Braising Liquid

Pan Roast Fillet of Sea Bass,
Vegetable Ratatouille, Roast Red Pepper Salsa, Provencale Tomato Sauce

Y

Butternut Squash Risotto,
Aged Pecorino Ch76§se, E.V. Olive Oil

All main dishes served v%itghlgegetables and potatoes

Dessert
Mini Assiette of Chefs Desserts

Nutella Profiterole with Chantilly Cream and Nut Praline
Lemon Tart, Strawberry Meringue, Honeycomb, Forest Berry Coulis

1,3,5.6,7,8
€37.95

Allergens: 1=Cereals 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=lupins
14=molluscs



