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CHRISTMAS

——DINNER MENU —

STARTERS
Homemade Chicken Liver Paté
Served with melba toast and cranberry salsa

Deep Fried Brie
French brie cubes in an almond panko crumb, served with a cranberry salsa

Roast Vegetable and Chestnut Soup
Served with freshly baked brown treacle bread

Chicken & Mushroom Vol-au-Vent
In a white wine and tarragon cream sauce, served in a
pufl pastry case with a side salad

Prawn Cocktail
Served with Marie Rose sauce and shredded iceberg lettuce

MAINS
Roasted Stuffed Turkey & Ham
Served with homemade herb stuffing, creamy mashed potatoes,
seasonal vegetable and gravy

Mj’s Chicken Curry
Mild and fruity, served with steamed rice and Naan bread

8oz Sirloin Steak (€7 supplement)
With sautéed mushrooms and onions. Served with chunky fries
and a choice of pepper sauce or garlic butter

Salmon & Prawn Filo Parcel
Marinated in lemon & dill, wrapped in filo pastry
- served on a bed of creamy mash with a leek & white wine velouté

Finnegan’s Vegetarian Tagine
Moroccan tagine with chickpea, apricot and potatoes in a
spiced tomato sauce with couscous and a flat bread

Half Roast Chicken
Served with sausage meat stuffing, creamy mashed potatoes,
seasonal vegetables and a roast chicken gravy

DESSERT
Baileys Cheesecake -

- Fresh Fruit Pavlova -
SCAN FOR ALLERGEN

- Plum Pudding Served with Brandy Custard - INFO
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