
Christmas Party
Starter

Soup of the day served with freshly baked bread.
Riverside Caesar Salad with Buttermilk Crusted Chicken, garlic croutons & fresh parmesan. 

Oven baked Chicken Wings tossed in Franks hot sauce or Smokey BBQ,
served with cool blue cheese. 

Wild Mushroom & Feta Cheese Bruschetta on rustic sourdough fresh parmesan
& balsamic glaze. 

Wood Smoked Salmon & crab salad with pickled onion cucumber & radish.

Main
Sherlocks 28 day aged 10oz Sirloin Steak (€7.00 SUPPLEMENT) with sauté mushroom, tempura onion rings 

and our creamy pepper sauce.
Roast Turkey crown & Baked Ham with a herb stuffing, cranberry relish & roast Jus.

Grilled Chicken Fillet Stack with a garlic mushroom, shallot & white wine sauce
topped with tobacco onions.

Medallions of Pork Fillet with wilted spinach, toasted almonds
and whole grain mustard sauce. 

Poached Fillet of Irish Hake with sauté greens, lemon butter sauce & fresh basil pesto.
Please ask your server for our choice of vegetarian & vegan dishes.

Dessert
Christmas Plum Pudding 

with brandy custard & whipped cream 

Chocolate Brownie
Warm Rich Chocolate Brownie made with Belgian chocolate & house whipped ice cream

Eton Mess
Delicious home made Pavlova mixed with strawberries, forest fruit sauce & whipped cream

Sticky Toffee Pudding
Sweet moist sponge smothered with caramel, served with house whipped vanilla ice cream

Tea or Coffee
This 4 course meal is €39.95 with a glass of wine


