FESTIVE MENUS

Served for sharing. Available as 2 / 3 courses

MOONLIGHTER SILVERTAIL HAWKABELLE
€67 / €72 €80 / €85 €100 / €105
STARTERS

Smoked mackerel salad Smoked mackerel salad Fillet carpaccio
Potted beef & bacon Andarl Farm belly ribs Duncannon smoked salmon
Ash-baked beetroot Ash-baked beetroot Roasted curragh scallops

CHARCOAL-GRILLED STEAKS

Grass-fed beef from small community farmers from all corners of the island. Sliced and served in cast iron skillets with our selected sauces.

Sirloin Sirloin Porterhouse
Rump T-Bone Chateaubriand
Prime Rib Prime Rib Prime Rib

ALTERNATIVE MAINS

Charcoal-grilled monkfish Ballylisk Wellington (v)
(€70/€75) (€50/€55)

SIDES
Beef dripping chips ~ Creamed spinach ~ Macaroni cheese

Brussels sprouts, chestnuts & bacon =~ Maple-glazed cows in blankets

DESSERTS
Sticky toftee pudding & clotted cream

Price is per person. Seasonal pavlova
Menus available for all group sizes.




