
FA R M E R  B R O W N S  C H R I S T M A S  S E T
M E N U

3 COURSE SET MENU €32.95 2 COURSE SET MENU €25.95

STARTER

Free-Range Duck Wings;(Silver hill, Co. Monaghan) Plum & hoisin sauce, chilli,
coriander and blue cheese dip

Scallops, Celariac puree, Jack McCarthys black pudding ( Co.Cork) spiced apple

Caramalised sticky pork belly tacos, (blanco nino, Clonmel) Red cabbage & apple
slaw, gochujang mayo

Ardsallagh goats cheese bon bons (co.cork) pumpkin puree, candied beets, red
onion, roasted seeds.

MAIN

Roast herb crusted Lamb Rump, (Wicklow) creamed potato, pumpkin puree, candied
beets, Ardsallagh goats cheese bon bon, red onion & jus

Seafood Linguine, Atlantic prawns, Salmon, calamari, cod, Linguine Pasta, white
wine, chilli & Garlic (1,3,4,7)

Slow cooked Beef Cheek, wild mushrooms, parmigiano reggiano, creamed potatoes,
vichy carrots and crispy onions

Roast Dukkah Cauliflower steak, Cauliflower and celariac puree, Pickled & fried
cauliflower, spiced apple and dates, roasted seeds

DESSERT

Sticky toffee and date pudding, Salted caramel, vanilla icecream

Winter crumble, Stewed spiced apples, blackcurrants, redberries, oatmeal
cruumble & vanilla icecream

Brooklyn blackout cake, hint of coffee & chocolate custard & cream

Lemon posset, sicilian lemon cream, homemade shortbread biscuit


