Las Casitas Christmas Day 2018

4 Courses (€49.95) Children under !l years (€20.00)
Baked Potato & Sweetcorn Soup Topped with Spiced Crispy Duck.

Leek & Rosemary Tart Tatin, Grilled Goats Cheese, Red Chard, Balsamic
Vinaigrette.

Chicken Liver Pat'e. Foie Gras Bon Bon's, Quince Marmalade& Micro Salads.

Smoked Mackerel, Herb infused Cream Cheese Mousse, Beetroot Gel on a
Crispy Cracker..

Hand Carved Roast Turkey

Accompanied by Roast & Creamed Potato, Fresh seasonal winter vegetables,

wrapped sausages, sweet Chestnut stuffing a rich Turkey Gravy & Cranberry
Sauce.

Grilled Salmon Fillet

Cooked in a Seafood Creamy Sauce & served over wilted Spinach & buttered King
Prawn Potato Cake.

Marinated Lamb Chops
Crispy Parsnips & minted Petite Pois, Mashed Potato & Minted Gravy.

Wild Mushroom Lasagne
Simply served with White Asparagus.

Rich Steamed Christmas Pudding

Served with Custard or Brandy Butter

Brownie V Fondant
A Chocolate Duo topped with Vanilla Ice Cream
Baked New York Cheese Cake,

Champagne Cocktail on Arrival at 1.30pm. Lunch 2.00pm.

Live Music With SEAN MURRAY.
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