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Chnstmas Lunch Menu €40. 00

* X x
~Starters~
Soup of the Day i
Served with our Homemade Guinness and Treacle Brown Bread (1,2,7,14)

Hoisin Duck Mozzarella Arancini

Served with Truffle Aioli (1,2 Wheat,4,7,12,13, 14)

Grilled Halloumi Salad

Pickled Carrot, Candied Dates, Satsuma Salad, Toasted Almonds, and a
Honey Mustard Dressing (7,9,10 Almonds, 14)

Searsons Christmas Prawn Cocktail

Pickled Cucumber, Cherry Tomatoes, Honey-Dill and Mustard Organic Leaves
in a Beetroot Dressing (3,9,14)

~Mains~
Glazed Crown Turkey & Baked Limerick Ham

With Sage and Onion Stuffing, Roast Potatoes, Mashed Potatoes, Honey Roast Root
Vegetables, Broccoli, Brussel Sprouts, Cranberry & Red Currant Jus (2,7,9,14)

Roast Striploin of Irish Beef
With Roast Potatoes, Mashed Potatoes, Honey Roast Root Vegetables, Broccoli,
Red Onion Marmalade & Red Currant Jus (7,14)

Maple Glazed Rotisserie Free Range Chicken

With Bacon & Thyme Potato Stuffing, Roast Potatoes, Mashed Potatoes, Honey Roast
Root Vegetables, Broccoli, Sautéed Sprout Leaves & Red Currant Jus (2,7,14)

Pan Seared Fillet of Atlantic Sea Bream

Red Pepper Orzo, Nduja, Tender-Stem Broccoli, & Confit Fennel (1,2 Wheat, 5,7,14)

Wild Forest Mushroom and Truffle Risotto

Black Garlic, Fresh Winter Truffle, Aged Parmesan, Crispy Rocket (1,2 Wheat, 7, 13, 14)

~Desserts~
Homemade Sherry Trifle
With Chantilly Cream, Créme Anglaise, Crumpled Pistachio (2,4,7,10,14)
Warm Homemade Chocolate and Walnut Brownie
Served with Rum & Raisin Ice Cream and Honeycomb (2 Wheat,4,7,10 Walnuts,14)

Mince Pie Crumble

With Brandy Creme Anglaise, & Vanilla Ice Cream (2,4,7,10,14)

Followed by Tea or Coffee

1. Celery. 2. Gluten Cereals. 3. Crustaceans. 4. Eggs. 5. Fish. 6. Lupin. 7. Milk. 8. Mollusc. 9. Mustard. 10. Nuts. 11. Peanuts.

12. Sesame Seeds. 13. Soya. 14. Sulphur Dioxide and Sulphites





