
HOMEMADE SOUP  OF  THE  DAY

Homemade brown bread

€ 9

S T A R T E R S

EAST  COAST  SEAFOOD CHOWDER

Homemade brown bread
€ 1 1

S I D E S

HOME COOKED FR IES ,  HOUSE  SALAD ,  
BABY  POTATOES

€ 6

WARM CHOCOLATE  BROWNIE

Vani l la i ce-cream

€ 8

CHERRY  &  ALMOND TART

Greek yoghurt  & honey ice-cream

€ 1 0

D E S S E R T S

BROOKS ’  CHR ISTMAS PUDD ING

€ 1 0

TR I PLE  DECKER  SANDWICH

Served with sa lad and cr i sps
Fi l l ing :  Turkey & Stuff ing|Ham & Cheese|Chicken 

€ 1 2

FEST IVE  CHARCUTER IE  BOARD

Home cooked ham, Prosc iut to ,  whiskey sa lami ,
Mi lano sa lami

€ 2 0

BA ILEY  &  K ISH  I R I SH  SMOKED SALMON

Served on home made brown bread

€ 1 6

HOMEMADE MINCE  P IES

Fresh cream

Brandy & butter  i ce-cream

“GUBEEN”  FARMHOUSE  CHEESE
Cranberry chutney,  homemade oatcakes

€ 1 0

€ 1 2

WARM BEETROOT &  " BLUEBELL  FALLS "
GOATS  CHEESE

Elderberry & port  dress ing

€ 1 1

I R I SH  6OZ BEEF  BURGER

Crispy bacon,  cheese ,  tomato ,  p ick le ,  on ion ,
tomato re l i sh ,  br ioche bun,  sk in on f r ies

€ 2 1

M A I N  C O U R S E S

TRAD IT IONAL TURKEY  &  HAM

Cranberry & orange s tuf f ing ,  duck fat  roast ies ,
sage gravy,  roast  vegetables

€ 2 9

SP ICED  CH ICKEN CAESAR  SALAD

Spiced ch icken ,  baby gem, croutons ,  parmesan
€ 1 7

SUNSHINE  PASTA

Penne pasta ,  sun-dr ied tomato ,  walnut ,  gar l i c ,  
sp inach and feta cheese

€ 2 2

GR ILLED  HADDOCK

Herb & lemon crust ,  pea puree ,  crushed baby potatoes

€ 2 4


