NEW YEARS EVE

A Chriitys Lo 80

WITH OUR RESIDENT D]

TO BEGIN THE CELEBRATIONS
Glass of Prosecco
CANAPES

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

AT
SOUP

Broccoli & cheddar soup, creme fraiche, peanut rayu

AT

SORBET
Vodka & Lemon Sorbet

MAINS ‘ : . S j
Slaney Valley lamb shank, red wine reduction, mint & redcurrant jelly 3 -
Or .
Pan seared fillet of Halibut, lemon & butter, creamed spinach, Chablis sauce ’
Or y
Herb crusted chicken supreme, glazed heritage carrots, porcini sauce '
Or
Chargrilled 100z Rib Eye Steak, duck fat fondant potato. rosemary jus
B
DESSERTS

Decadent Belgian chocolate and praline tart, Baileys cream, hazelnut brittle
Or
Baked spiced plums, cinnamon crumb, vanilla mascarpone, plum syrup

AR R
PETIT FOURS

Selection of chocolate covered strawberries & handmade truffles
R R
AND THE WINE IS ON US!

Includes a half bottle of red or white wine per person

Time: 8 until Late

€79 PER PERSON




