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- MODERN BISTRO -

CHRISTMAS SET MENU
€50 PER PERSON

STARTERS

FLAMBEES GAMBAS

Pan fried prawns, chill, garlic, prawn butter, flambeed with brandly, rustic bread

MUSHROOM ARANCINI (\)

Parmesan sauce, carot purée

BRUSCHETTA TRIO (\/)

Classic tomato & basil, wild mushroom, and olive tapenade and roasted red pepper

KING PRAWN AND FENNEL BISQUE

Garlic croutons and sourdough toast

FOIE GRAS PATE AND FIG JAM

Sweet balsamic, foasted ciabatta

VEGAN BEETROOT AVOCADO TARTARE @
Marinated beetroot, topped with avocado, red pepper purée,
sweet soy sauce reduction, lemon mousse

MAINS

TURKEY AND HAM ROULADE

Garlic and herb stuffing, confit potato fondant, crispy brussels sprouts, cranberry mousse, jus

ROAST STRIPLOIN OF BEEF

Yorkshire pudding, roast potatoes, creamed mash, baby carrots, tender stem broccol;, red wine jus

SCALLOP LINGUINI

Irish King scallops, citrus prosecco cream sauce with crispy poncetta, fresh herbs and parmesan cheese

ZUCCHINI AND SUGAR SNAP CURRY (|}

Onion, mixed peppers, baby com, sugar snap peas, courgettes, roasted aubergine, spiced basmati rice

CHORIZO AND PARMESAN CRUSTED COD

Griled asparagus, mustard, taragon sauce

80Z ANGUS FILLET STEAK (€10 supplement charge)

Accompanied with brandy pepper sauce and crispy onions

All of our Beef, Lamb and Chicken served is of Irish origin,
Supplied by our local Malahide Neighbour Kerrigans Craft Butchers
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- MODERN BISTRO -

CHRISTMAS SET MENU
(CONTD.)

SELECTION OF SIDES

CHIPS
CREAMY MASHED POTATOES

BUTTERED SEASONAL GREENS WITH ALMOND FLAKES

DESSERTS

MASCARPONE OREO BASQUE CHEESECAKE
WARM CHOCOLATE BROWNIE, VANILLA ICE-CREAM
CHRISTMAS PUDDING AND CUSTARD

ICE-CREAM SELECTION

TEA & COFFEE

Please note we will add a discretionary 12.5% Service Charge for parties of 6 or more
All tips (credit / debit cards and cash) are shared between all members of staff

Please inform us if you have a known food allergy or dietary requirement
Allergen information is detailed in the allergen information sheet within our main menu




