A la Carte &I Christmas Menu
at Vie de Chdteaux
Starter, Main Course, Dessert €42.00

A Starter €12.00

Brochette of grilled scallops
Fennel salsa, curry aioli and spicy mango puree

6 Claringbridge rock oyster
With lemon, shallots vinegar and farmhouse brown bread

Home made terrine of duck foie gras
Scented with Pineau des Charentes, jam fig and toasted brioche

A Main course €24.00

Mixed sea trout, sea bream, scallops, prawns and mussels poéllée
Cooked in champagne and truffle creamy sauce

Honey glaze duck magret on skewer
Roast parsnip and honey pop corn

Chargrilled saddle of venison

Celeriac mousse, mixed wild mushroom and ‘Sauce Grand Veneur”

A Dessert €8.00
Classical Christmas pudding

Vanilla ice cream and Cognac sauce

Les Cornets d’or /-_—\‘

Puff pastry cones with vanilla mousseline custard and fresh seasonal/fruit

Chocolate Fondant
Warm chocolate fondant with Carmelita ice cream

Al beef and lamb is certified 100% Irish
Service charge not included, 10% Service will apply on tables of 6 or more



