
Christmas

Soup of the Moment
Spicy Chicken Wings

Warm Brie & Cranberry Tartlet
Duck Liver & Brandy Mousse

MENU

DESSERT
Sicilian Lemon Meringue Pie

Warm Belgian Chocolate Brownie
Baileys & Atlantic Sea Salted Caramel

Cheesecake 

Pan Seared Salmon 
12 Hour Slow Cooked Beef Featherblade

Lock 13 Turkey & Ham
Authentic Green Vegetable Curry

TO START

MAIN COURSE

2 Courses €35
3 Courses €40 


