GALGOR]I

RESORT & SPA

Christmas Day at Gillies Bar & Grill
Serrano ham, soft boiled egg, asparagus spears, crispy capers.
Breaded Camembert, sweet tomato chutney, tomato & herb salad.

Shredded smoked salmon, gem leaves, green beans, black olives, tomato, baby
potatoes, citrus dressing.

Chicken liver and brandy pate, red onion jam, sour dough crostini.
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Leek and Potato Soup, Truffle Qil
00000
10 oz. salt aged Sirloin of Irish beef, black pudding frite, caramelized shallot,
forestiere sauce.

Pale smoked haddock, bacon, leek and pea veloute.

Traditional turkey & ham, sage & onion stuffing, pork and leek chipolata, red wine
gravy, crispy sage.

Risotto verte, crispy sage, shaved parmesan.

All served with seasonal vegetables and potatoes.
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Pear, almond and sultana crumble, cinnamon ice cream.
Passion fruit & mango Eton mess.
Warm chocolate tart, vanilla ice cream, Amaretti crumbs.

Wedge of Milleens cheese, oatmeal crackers, fig chutney.
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Freshly brewed tea or coffee & mince pies.

Adults: £95.00
Children: £35.00








