
 L e m o n  &  T a r t a r e  C r e a m  C h e f s
P o t a t o e s  &  V e g e t a b l e s  |  M

B r a n d y  P e p p e r  S a u c e  |  H o m e  F r i e s
S a u t é e d  M u s h r o o m s  &  O n i o n s  |  M  S u

TURKEY & HAM
 W a l n u t  &  C r a n b e r r y  s t u f f i n g  |  R e d  W i n e  G r a v y  |  C o r n b r e a d  |  

S e a s o n a l  C h e f ' s  V e g e t a b l e s  |  W h  M  N

SEAFOOD CHOWDER

CRISPY HOT & SPICY BUFFALO WINGS
w i t h  B l u e  C h e e s e  D r e s s i n g  |  C e  W h  

F r e s h  H o w t h  C a t c h  &  H o m e m a d e  I r i s h  B r o w n  B r e a d  
|  W h  M  F  C h

(V) ST TOLAS GOATS CHEESE & BEETROOT SALAD
T o a s t e d  W a l n u t s  |  R o c k e t  
L e m o n  &  H o n e y  O i l  |  N  M

OVEN ROASTED SALMON

Starters

Main Courses

CHOCOLATE FUDGE BROWNIE
 V a n i l l a  I c e - c r e a m  |  C a r a m e l  |  C h o c o l a t e  S a u c e  |  N  M

WILD MUSHROOM VOL-AU-VENT (V)

Desserts

PRIME IRISH RIBEYE STEAK

W i l d  M u s h r o o m  &  W h i t e  W i n e  S a u c e  |  T r u f f l e  O i l
F r e s h  M a s h   P o t a t o e s  &  V e g e t a b l e s  |  S u  M

BAILEY & KISH ORGANIC IRISH SMOKED SALMON SALAD
C e l e r i a c  |  F e n n e l  |  W a l n u t  O i l  |  F  N

TRADITIONAL IRISH BEEF IN GUINNESS
P a r s n i p  C r i s p s  |  S w e e t e n e d  C a r r o t s  |  C h e f ' s  V e g e t a b l e s  &

P o t a t o e s  |  M  S u  W h

WASHINGTON STATE PUMPKIN PIE
P e c a n s  &  M a p l e  C r e a m  |  N  M

APPLE & CINNAMON CRUMBLE
C a r a m e l  S a u c e  &  V a n i l l a  I c e - C r e a m  |  M

€7 Supplement

Thanksgiving 
L i v e  I r i s h  M u s i c  f r o m  8 p m  &  I r i s h  D a n c i n g  f r o m  9 p m

Al lergens :  Cereals :  Wh  Wheat ,  Ba  Bar ley .  Oa  Oats ,  Ry  Rye|  Ce  Celery  |  Cr  Crustaceans |E
Eggs |  F  F ish |  L  Lupin |  M  Mi lk  |  Mo  Mol luscs  (Shel l f i sh)  |  Mu  Mustard |  N  Nuts  |  P  Peanuts
|  SeSe  Sesame Seeds |  So  Soybeans |  Su  Sulphites  |  SD  Sulphur  Dioxide

A c c o m p a n i e d  b y  F r e s h l y  B r e w e d  T e a / C o f f e e


	Thanksgiving
	Live Irish Music from 8pm & Irish Dancing from 9pm
	Starters
	SEAFOOD CHOWDER
	Fresh Howth Catch & Homemade Irish Brown Bread  | Wh M F Ch

	CRISPY HOT & SPICY BUFFALO WINGS
	with Blue Cheese Dressing | Ce Wh

	(V) ST TOLAS GOATS CHEESE & BEETROOT SALAD
	Toasted Walnuts | Rocket  Lemon & Honey Oil | N M

	BAILEY & KISH ORGANIC IRISH SMOKED SALMON SALAD
	Celeriac | Fennel | Walnut Oil | F N


	Main Courses
	TURKEY & HAM
	Walnut & Cranberry stuffing | Red Wine Gravy | Cornbread |  Seasonal Chef's Vegetables | Wh M N

	TRADITIONAL IRISH BEEF IN GUINNESS
	Parsnip Crisps | Sweetened Carrots | Chef's Vegetables & Potatoes | M Su Wh

	WILD MUSHROOM VOL-AU-VENT (V)
	Wild Mushroom & White Wine Sauce | Truffle Oil Fresh Mash  Potatoes & Vegetables | Su M

	PRIME IRISH RIBEYE STEAK
	€7 Supplement
	Brandy Pepper Sauce | Home Fries Sautéed Mushrooms & Onions | M Su

	OVEN ROASTED SALMON
	Lemon & Tartare Cream Chefs Potatoes & Vegetables | M


	Desserts
	CHOCOLATE FUDGE BROWNIE
	Vanilla Ice-cream | Caramel | Chocolate Sauce | N M

	WASHINGTON STATE PUMPKIN PIE
	Pecans & Maple Cream | N M

	APPLE & CINNAMON CRUMBLE
	Caramel Sauce & Vanilla Ice-Cream | M

	Accompanied by Freshly Brewed Tea/Coffee



