ALEXIS

BAR AND GRILL CHRISTMAS 2011
LUNCH SET MENU

CREAM OF CELERIAC SOUP WITH TRUFFLE oIL (V)(cC)

CHICKEN LIVER PARFAIT, FIG JELLY,
TOASTED HOMEMADE BRIOCHE

WINTER SQUASH & CRISPY PANCETTA, PARMESAN CRISP (C)
ORGANIC SEA TROUT TARTAR, CREME FRAICHE, CAPER BERRIES (C)

EDENDERRY FARM HAM TERRRINE, PICALILLI, CRUSTY BREAD

ROASTED ORGANIC CORN FED CHICKEN, TRUFFLE BUTTER,
HERB STUFFING (C)

SLOW ROASTED EDENDERRY FARM PORK, SAVOY CABBAGE,
MUSTARS MASH, APPLE COMPOTE (C)

WILD IRISH VENISON CASSEROLE, ROASTED ORGANIC ROOT VEGETABLES
SEAFOOD SPECIALITY OF THE DAY ** (C)
HOME MADE GNOCCI, WILD MUSHROOM SAUCE ( V)

GRILLED FREE RANGE SIRLOIN STEAK, GRATIN DAUPHINOISE, BERNAISE ( €5 SUPP.) C

TRADITIONAL CHRISTMAS PUDDING

NEW SEASON CLEMENTINE CHEESE CAKE

GLAZED PEAR TART TATIN, CINAMON ICE CREAM

VALRHONA CHOCOLATE MOUSSE WITH WHITE CHOCOLATE ICE CREAM (C)
SWEET MINCE PITHIVIER

€25

** Subject to market availability
C = Suitable for Coeliacs
V = Suitable for Vegetarians



