OLD HOUSE RESTAURANT

Y VALENTINE'S .

STARTERS MAINS

Old House Soup of the Evening Pan Roast Chicken Supreme

| (bread), 7.9 w. Nduja Sausage & Chickpea Ragout,
Yoghurt Labneh

Oak Smoked Salmon 79

w. Pickled Cucumber Ribbons, Frisse o

Lettuce, Sourdough Crouton, Lemon Aioli Seared 100z Sirloin Steak .

134810 w. Caramelised Onions, Hand Cut Chips,

o Peppercorn Creme Sauce

Hoi Sin Duck Spring Roll 17,9,10

w. Bok Choi Kimchi, Ponzu Sauce .

1467810114 Pan Roast Venison Steak w. Jerusalem
Artichoke Puree, Oyster Mushrooms, Pan Jus

Soft Goat’s Cheese & Caramelised Red 79

Onion Tartlet w. Young Herbs, Sun Dried ’

Cherry Tomatoes, Pickled Pear, Pesto Sauce Grilled Fillet of Seabass

13578910 w. Prawn Tempura, Rock Samphire,
Roast Red Pepper Sauce

Doherty’s Black Pudding 12,47

w. Soft Poached Egg, Hollandaise Sauce,
Crispy Streaky Bacon, Cress Salad,
Honey Mustard Dressing
13,7,89,10

Butternut Squash Risotto
w. Aged Parmesan Cheese, E.V. Olive Oil

7 (vegan option available)

All Main Dishes Served with Roast Winter
Vegetables & Mashed Potatoes
7912

DESSERT & TEA/COFFEE

Assiette of Chef’s Desserts

- Belgian Chocolate Cheesecake,
Mini Strawberry Pavlova, Mixed Berry Coulis,
& Vanilla [ce Cream

136,78

Allergens: 1= Cereals 2= Crustaceans 3= Eggs 4= Fish 5= Peanuts
6= Soybeans 7= Milk 8= Nuts 9= Celery 10= Mustard
11= Sesame Seeds 12= Sulphur Dioxide 13= Lupins 4= Molluscs

€49 PER PERSON *

+ PROSECCO ON ARRIVAL

A NIGHT OF GOOD TIMES, GREAT FOOD & BEAUTIFUL COMPANY



