
Decadent Belgian chocolate and praline tart, Baileys cream, hazelnut brittle 
Or

Baked spiced plums, cinnamon crumb, vanilla mascarpone, plum syrup

NEW YEARS EVE
 at Christy’s Bar & Grill 

Slaney Valley lamb shank, red wine reduction, mint & redcurrant jelly
Or

Pan seared fillet of Halibut, lemon & butter, creamed spinach, Chablis sauce
Or

Herb crusted chicken supreme, glazed heritage carrots, porcini sauce
Or

Chargrilled 10oz Rib Eye Steak, duck fat fondant potato, rosemary jus 

M A I N S

D E S S E R T S

Glass of Prosecco

C A N A P E S
Fig, brie and caramelised red onion

Smoked salmon, cream cheese & lemon
Chilli and lime prawn, guacamole
Chicken liver pate, cranberry gel

Confit of tomato tartlet, basil, parmesan cream

T O  B E G I N  T H E  C E L E B R A T I O N S

P E T I T  F O U R S
Selection of chocolate covered strawberries & handmade truffles

S O R B E T
Vodka & Lemon Sorbet

S O U P S

Beef consommè, root vegetables, bacon bits
Or

Broccoli & cheddar soup, crème fraiche, peanut rayu

W I T H  O U R  R E S I D E N T  D J

A N D  T H E  W I N E  I S  O N  U S !
Includes a half bottle of red or white wine per person

€ 1 9 9  P E R  P E R S O N  S H A R I N G
 I N C L U D I N G  B E D  &  F U L L  I R I S H  B R E A K F A S T  

Time: 8 until Late


