
Amuse Bouche

Taste of the Wild Atlantic Way
Pan seared Lemon Buttered Scallop, Kattaifi langoustine Prawn, Fish Cake Bon Bon, 

Streedagh beach fried Carrigeen Moss and saffron aioli, basil oil

Duck Trio
Duck liver pate, sliced smoked duck breast, shredded duck leg cigar, red onion marmalade, poached 

pear pieces, red cabbage and beetroot puree, ciabatta crisp, pistachio basil ice cream cone

Sorbet

When the Boat Comes In
Locally sourced market fish hand picked by Anthony

Beef Medallion
Beef Medalion, truffle, parmesan creamy crispy bacon mash, baby spinach, 

sauteed chorizo topped with caramelized grilled onion, red wine jus

The Apple Doesn’t Fall Far From The Tree
Milk chocolate tree, candy floss, dusting of honeycomb, with luxury apple, creamy apple whip, caramelised 

cinnamon, apple tatin, moist corn financier, enriched with seed creme, finished with white chocolate

Irish Cheese Tasting Plate



STARTERS

Crispy Sticky Thai Beef Stirfry
Sherlock’s of Tubbercurry marinated strips of beef in a crispy batter tossed in lime, fresh chilli coriander,

ginger, drizzled sticky sauce sesame seed with crisp stir fried veg and fresh noodles

Trio of Fish Bon Bon
Salmon, chive and red pepper bonbon in a sesame crumb, smoked haddock and gubeen chorizo bonbon,
cod caper bonbon, dressed baby leaf  salad with a lemon and dill crème fraiche coriander and mango salsa

Kellys of Newport Black and White Pudding Lasagne
Elegant tower of Kelly’s of Newport black and white pudding thinly sliced, served between light pasta sheets,

drizzled with a cream and shallot sauce, topped with grated Irish Cheddar

Eala Bhan Spicy Chicken Wings
Eala Bhan style Chicken wings tossed in a spicy bbq sauce and served with a tossed salad and chive dip

MAIN COURSES

Duo of Posh Fish and Chips
Tempura battered fresh Irish hake, cod caper croquette, garden pea purée, baby leaf salad and chunky fat cut chips

Eala Bhan Crispy Chicken Gourmet Burger
Crispy chicken breast, brioche bun, tobacco onion, cos lettuce and garlic mayo, twice cooked fat chips

Traditional Stuffed Turkey & Ham
Stuffed Turkey and Ham served with creamed mashed potato & cranberry Sauce

Crispy Confit Cantonese Pork Belly
6 hour Slow braised Feeneys of  Sligo Pork Belly cooked in orange and star anise with five spice,

on a bed of  black pudding buttered mash, sweetened cabbage apple chutney, cherry sauce

 Gourmet  Oooozy Cheesse Burger
6oz round steak chargrilled seasoned beef  burger stuffed with mature Tipperary Cheddar, in a black pudding bap,

caramelised red onion and rocket served with homemade fat chips, bacon crisp

Vegetarian Option
Please ask your server!

DESSERTS

Hip Hip hooray! Its Creme Brulee!
Traditional french custard flavoured with fresh banana, caramelised sugar top,

served with shortbread biscuit and fruit compote.

Salted Caramel Sweet Pastry
Sweet pastry filled with pistachio chocolate mousse, salted caramel, fresh fruit, vanilla ice cream

Mini Baked Alaska
Vanilla ice cream, sponge cake with lightly browned meringue, served with summer coulis fresh fruit

Traditional Warm Christmas Pudding
served with warm custard and fresh vanilla Cream 

TEA/COFFEE
2 courses €19.95 / 3 courses €24.95

10% service charge on parties of 8 or more.
Set menu for parties of 8 and more only.

All members of party must order from the same menu.

Christmas Lunch Menu 2017

2017

List Of Suppliers:
Kelly’s of Newport, Co. Mayo  /  Sligo Bay Lobster

Sherlocks Of Tubbercurry Meat  /  ATU Sligo Farmers Market
Brendan Feeney Pork & Bacon, Rosses Point, Sligo

Lets Organic Centre, Sligo  /  Bluebell Falls Cheese, Cork
Dozios Cheese, Mayo  /  Achill Sea Salt, Mayo

Albatross Fish, Killybegs  /  BD Foods, Monaghan
Barry John, Cavan

8 Course Delicate Tasting Menu
€95 per person


