
Christmas Dinners
at the barge

 - 2 course €39.95 - 3 course €45.95 - 
Minimum of 10 People

starters

main courses

desserts

Signature Butternut Squash, Chilli & Coconut Soup
 With warm Guinness brown soda bread

Chicken & Mushroom Vol Au Vents
 Puff pastry case, filled with tender chicken & mushrooms, in a creamy white wine sauce

Confit Duck Leg Spring Rolls
 Fig & apple chutney with crispy salted kale

Crab & Goats bridge Smoked Trout Cocktail
 Served on buttered toasted brioche with Marie Rose sauce & fresh lemon

Roast Turkey & Ham Hock
Mustard croquette, champ mash, roasted vegetables & real gravy 

Baked Fillet of Salmon
 Herb crust, sautéd baby potatoes, sautéd greens, mussel & lemon butter cream sauce

Chicken Schnitzel
 Crispy fried potatoes, chorizo & mustard cream sauce

Wild Mushroom Rissotto
 Selection of field mushrooms, shaved parmesan & trufЂe oil

10oz Striploin Steak
Served with sautéd mushrooms, onion rings, Jameson whiskey

pepper sauce & rustic fries (€7 supplement)

Warm Sticky Toffee Pudding
Ginger crumb with vanilla ice-cream
Cinnamon & Apple Crumble

Served with warm custard

Traditional Christmas Pudding
 Served with Baileys whipped cream
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