
Grilled Prime Irish Sirloin
Steak

Fresh Brewed Co ee & Tea

Sample Christmas MenuSample Christmas Menu  
STARTERS

SOUP OF THE EVENING 
SPINACH & ALMOND PESTO ( G.WHEAT, E, MK, MD, SP, N-ALMOND, PEANUT?) 

BANG BANG PRAWNS
MANGO & FENNEL SALSA,TZATZIKI (C,MK,MD,SP)
CHICKEN & MUSHROOM VOL AU VENT

HERB OIL (G.WHEAT,MK,CY,SP, E)
(V) WICKLOW BRIE & APRICOT TARTLET

DATE& WALNUT DRESSING (G.WHEAT, E, MK, SP, N)
DUCK LIVER PATE

TOASTED BRIOCHE, FIG & BALSAMIC COMPOTE (G.WHEAT,E,MK,MD,SP)

MAINS
BAKED SEAFOOD TRIO: SALMON ,COD & TIGER PRAWN

 VERMOUTH & TARRAGON VELOUTE (F,MK,CY,SP,C)M
(VE) LENTIL & ROAST VEGETABLE “CHILI CON CARNE”

CHEDDAR & GUACAMOLE RICE (MD,CY,SP)
SPAGHETTI WITH LEMON & THYME CHICKEN

WHITE WINE CREAM & GARDEN PEA, GARLIC BREAD & PARMESAN (G.WHEAT,MK,SP,CY)
ROAST STUFFED TURKEY & BAKED KILKENNY HAM

SAUSAGE & APPLE STUFFING,CRANBERRY & PORT JUS (G-WHEAT, MK,CY,SP)
BRAISED IRISH BEEF FEATHERBLADE

HORSERADISH CREAMED POTATO,ROAST CELERIAC, MERLOT REDUCTION (MK,CY,SP)

DESSERTS 
BAILEYS & BROWN BREAD ICE CREAM GATEAU 

BUTTERSCOTCH SAUCE (G.WHEAT, E, MK, N-ALMOND, SP) 
SIGNATURE LANGTON'S CHRISTMAS PUDDING  

BRANDY CREAM (G.WHEAT, E, MK, N, SP) 
(VE) BRIDIE'S BAR SNICKERS,PEANUT & CARAMEL ROULADE 

PEANUT BRITTLE,VEGAN VANIILLA ICE CREAM (N,SP, S)
APPLE & CINNAMON CRUMBLE  

VANILLA ICE CREAM & CUSTARD ( G.WHEAT, E, MK, SP, N-ALMOND) 
MULLED BERRY PAVLOVA

Freshly Brewed Coffee & Tea 
ALLERGENS LIST: CONTAINS

GLUTEN = G, CRUSTACEANS = C, EGGS = E, FISH = F, MOLLUSCS = M, SOYBEANS = S, PEANUTS = P, NUTS = N,
MILK = MK, CELERY = CY, MUSTARD = MD, SESAME SEEDS = SS, SULPHITES = SP, LUPIN = L


