
TO B EG I N 

Kitchen Garden Vegetable Soup, Homemade Bread V (GF Option) 

Bruschetta, Feta, Tomato & Fresh Basil Pesto 

Spicy Chicken Wings with Blue Cheese Dip & Celery (GF Option) 

Grilled Haloumi Sticks, with a Sweet Chilli Dip (GF Option)

M AI NS 

Lemon & Thyme Roast Breast of Chicken, Seasonal Vegetables, Creamed Potatoes,   

Thyme Roast Gravy (GF Option) 

Amicus Fish Cakes, Fish & Potato Cakes with Chives & Dill, Served with Salad, Home Cut Chips      

& a Sweet Chilli Jam 

Amicus Chicken or Vegetable Curry, Served with Rice, Mango Chutney & Poppodom  (GF Option) 

Roast Turkey & Ham, Served with Bacon Brussel Sprouts, Creamed Potatoes & Roast Gravy 

8oz Prime Irish Sirloin Steak, Served with Mushrooms, Onions, Home Cut Chips, & Pepper Sauce           

(€6 Supplement) (GF Option)

D E SSE RTS 

Winter Berry Cheese Cake, Fresh Cream, Raspberry 

Coulis Lemon Meringue, Fresh Cream  

Sticky Toffee Pavlova, Caramel Sauce  (GF Option) 

Tea or Coffee 

CHRISTMAS LUNCH MENU   

€30  

If you have a food or drink allergy or intolerance please inform a member of our Team. 

The food allergens used in the preparation of our food can be viewed in a separate menu. Please ask your Server 

We Prepare And Cook Our Dishes To Order, As a Result Some Of Our Dishes May Take Up To 20/30 Minutes 

One Bill per Table | For parties of 8 or more a discretionary Service Charge of 10% will be added to your bill 




