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Penfolds Private Rel

se Chardonnay - €28,

Sibarita’s Selection Sauvignon Blanc - €22.95

Solandia Grillo - €20.95

HARVEY WALLBANGER...... €8.00
a ry sprt: Vodka,

Villa de Lago Pinot Grigio - € s Licuer 8 Or

WOO WOO

Torres San Valen

Penfolds Private Release Shiraz Cabernet - €28.45
« b BLACK RUSSIAN .. . €8.00
i tsko on o “rciades Vodka,

& fmhecl v

a Gunnass hesd

Sibarita’s Selection Cabernet Sau

TEQUILA SUNRISE

Sibarita’s Selection Merlot - €22.95

Antinori Le Maestrelle - €2745

Solandia Nero D"Avola - €20,
BUCKS FIZZ
185 M P

BELLINI

Torres San Valentin - €21.95 T

‘ PROSECCO COLADA
1854 Prosecco wih a Mt T
Delice
185
Sutter Home White Zinfandel - €25.95

Segura Viudas Lavit Rosada Brut-

Teresa Rizzi Prosecco Frizzante ‘SPAGO - €28.95

G.H. Mumm NV - €67.00
¢ IRISH RESTAURANT & BAR
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Christmas Dinner Meonn

Starters

Homemade Vegetable Soup.
Cream of winier vegetabl soup opped with frsh chives
& croutons served with brown bread
or
Homemade Chicken Liver Pate
Dressed mised salad, cranberry sauce & warm toast
or
Creamy Seafood Chowder
Chunks of smoked & fresh ish in a creamy white wine infusion. Served with brown bread.
or

Irish Smoked Salmon & Rocket Salad
Served with homenade potato salad. caper dressing & brown bread
or
Deep Fried Buffalo Chicken Wings
Served with BBO or hot '’ spicy sauce.

Main Courses
Steak & Chips (100% Irish Beef)
3308)srlin stead with chunky hips & sauté anions & creamy peper saice & rousid iomato
Pan Fried Breaded Breast of Chicken
Sered with ity potios, ot vegetables gt & chive bt
or
Classic Cajun Chicken Caesar Salad
or
Fillet of Fresh Irish Salmon
P fried fille of salmon seved o sauté potatoes, onion sun dried omatoes & French beans,
et rocket & emon dressng
or
“The Famous Wicklow Lamb Shank
Slow cooked in red wine & oot vegetable, fesh mised herbs,creamy mash poratoes & red wine i
Slow Cooked Beef & Guinness Stew
Tender eefeduced i e win & Guinnes, rof vegetabls,baby poatoes,fesh parsiy & thyme, served with brown
bread & creamy mashed poatoes
or
Vegetarian Option

Griled 110

Desserts
Warm Christmas Pudding
served it fresh eream & cusard
“The Old Mill Bailey’s Cheesecake
or
Home-made Apple Crumble
served withfesh cream & custard

Tea/Coffee
€34.95

(No service charge)
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Christmas Lnnch
Menn

Starters
Homemade Vegetable Soup
Cream of winte vegetable soup opped with
fesh chives & erutons sevedwith brown bread
Deep Fried Buffalo Chicken Wings
Served ith BBQ o Hot "' SpicySauce
or
Breaded Garlic Mushrooms
Cooked until golden brown served with garlic mayo and mixed leaf salad
Warm Goats Cheese & Walnut Salad (V)
(Crunchy Medilerranean vegeabls, walnut,sundrid omatoe,crontons and house dresing servd with brown bread

Main Courses
Slow Cooked Beef & Guinness Stew
Tender beafreduced i rewine and guiunes, rot vegeabls,baby pottoe,fesh porsey & thyme.
Served with brown bread & creamy mashed potaoes
Pan Fried Breaded Breast of Chicken & Roasted Pine Nuts
Servd with green Bed, rockes, sl by poltoes v i lamatoes & onion
with gartc (e buter)
Classic Cajun Chicken Caesar Salad
Cosetac,ispy bacon,fresh parmesan cheese & routonscssed withour own homemade carar dresing
or
Creamy Smoked Salmon & Spinach Pasta
Rich whie wine adcra redacton, sered with sun did omatos & opped it rsh paresan choese
Steak & Chips
(100% Trish Beef) (€6 extra)
Gilled 1102 330g) silin steak wth chunky chips an sauté onions & ceamy pepper stce
Vegetarian Option
Pleas ask your serverfor our ful vegetarian men

Desserts
Warm Christmas Pudding
served ithfesh ceam & custard
or
Old Mill Bailey's Cheesecake
i uteseoichsauce & eream
or
Home-made Apple Crumble
Secvdwih freieream & custar,

8 Tea/Coffee

]/ €595

(Noservice charge)
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TEQUILA SUNRISE

Sibarita’s Selection Merlot - €22.95

Antinori Le Maestrelle - €2745

Solandia Nero D"Avola - €20,
BUCKS FIZZ
185 M P

BELLINI

Torres San Valentin - €21.95 T

‘ PROSECCO COLADA
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185
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