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N E W  Y E A R ’ S  E V E

Curried Parsnip Soup
Parsnip crisp, crusty bread, butter

Smoked Haddock Gratin 
Leek, white wine cream, smoked cheddar, panko

Spicy Chicken Wings
Celery sticks, pickled carrot, blue cheese dip

Garlic Tiger Prawns
Tomato, scallions, lemon, chargrilled bread

10oz Sirloin Steak
Roast plum tomato, flat cap

mushroom, dressed rocket, peppercorn sauce

Skin on Breast of Chicken
Herb crushed baby potatoes,

Tenderstem broccoli, tarragon cream

Sea Bass Fillets
Chorizo & red pepper stew, baby spinach, basil oil

Pan Seared Duck Breast
Puy lentils, bok choi, baby corn, curry coconut cream

Butternut Squash Risotto
Crisp pumpkin seeds, parmesan, fresh herbs

Served with seasonal vegetables & chunky chips

Sticky Toffee Pudding
Toffee sauce, vanilla ice cream

Vanilla Panna Cotta
Strawberry compote, shortbread

Baked Alaska
Honeycomb ice cream, fresh raspberries

Selection of Irish Cheeses
Crackers, fig chutney, grapes

Tea or Coffee

4 Course Meal with Entertainment
£60.00 per person

Please inform your server of any allergies or dietary requirements. 10% discretionary service charge 
will apply on tables of 6 or more people.  Vegetable oil used has been produced from genetically modified sources.


