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Chapmans Restawrant Christmas Dinner Menu E},

FPotato & ] eck Soup DO®
Julienne of Smoked Salmon, Herb Oil, Served with Wheaten Pread (Vegetarian Option Available)
Ham & Mushroom Puff Pastry ©®®
Creamy Garlic Velouté, Salad (Garnish

ChaPman’s Caesar Salad ©D@@®®
Baby (Giem, Chorizo, FParmesan Dressing and (arlic (routon C\/egetarian Option Availab]e)

Brie & Caramelised Onion Jart D@ O ®
Scasona] Salacl, Semi-Driec{ T omato, and Balsamic Glaze
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Slow-C ooked Praised Beef ©@®@
Baby Potato, Onion Chutney and Red Wine Sauce
Supreme of Jrish Chicken ©©
Celeriac Purée, Root Vegetable and Cream Cognac Sauce
Traditional Turkey & Ham ©@@®
Sage and Onion Stuffing, Cranberry and Rosemary Gravy
Pandried Fillet of [Hake @@ ®
(rushed Potato, (onfit T omato, Vermouth and | emon Sauce
Irish Grass-[ed 80z Siroin of Beef (€6 supp.) O®@
Pepper Sauce or Garlic Butter
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SPinach & Ricotta T ortellini D@ @@
Cream3 Tomato, Rocket and Shaved Farmesan
A// Main (ourses are served with 5casona/ chctab/cs and Fotatoes
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Sclcction of Dcsscrl:s (Flease ask server)
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ALLERGENS
(D Cereals containing gluten @ Crustaceans @) Eggs @ Fish & Peanuts & Soybeans @ Milk (including lactose) &) Nuts

©@Celery @ Mustard @) Sesame seeds @ Sulphur dioxide and sulphites @ Lupin @ Molluscs ﬁ _

€26.95 (@
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Chapman’s Restawrant Christmas Dinnex Menu ‘

Fotato & ] eck Soup DO
Julienne of Smoked Salmon, Herb Oil, Served with Wheaten Bread (Vegetarian Option Available)
fHam & Mushroom Puff Pastry ©@®
Creamy Garlic Velouté, Salad Garnish

Chapman’s Caesar Salad ©D@@®
Baby Gem, Cl‘lorizo, Farmesan Dressing and Garhc Crouton (\/egetarian OPtion Availablc)

Brie & Caramelised Onion Tart OOO®
Seasonal Salad, Semi~Driecl T omato, and Ba|samic G|aze
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Slow-C ooked Braised Beef @@
Baby Potato, Onion Chutney and Red Wine Sauce
Supreme of [rish Chicken ©©
Celeriac Purée, Root Vegetable and Cream Cognac Sauce
Traditional Turkey & [Ham ®@ @@
Sage and Onion Stuffing, Cranberry and Rosemary Gravy
Panfried Fillet of Hake @ @ ®
Crushed Potato, Confit T omato, Vermouth and |_emon Sauce
Jrish Grass-["ed 80z Siroin of Beef (€6 supp.) @@
Pepper Sauce or Garlic Butter
Spinach & Ricotta T ortellini DO @@
Creamy Tomato, Rocket and Shaved Parmesan
Al Main Courses are served with Seasonal Vegetables and Fotatoes
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Sc]cction of Dcsscrts (Flease ask server)

ALLERGENS
(D Cereals containing gluten @ Crustaceans 3 Eggs @ Fish ® Peanuts & Soybeans @ Milk
(including lactose) & Nuts ©@Celery @ Mustard () Sesame seeds @ Sulphur dioxide and sulphites
@ Lupin @ Molluscs
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Chapman’s Restawrant ‘
Desseut Selection

Warm Chocolate Brownie with |ce Cream ®® @

Warm Apple Crumble with Créme Anglaise ©® @
Traditional Christmas Pudding with Brandy Butter DO @@ ®®@
Cheesecake of the Day with Cream O @

Fton Mess @@

Selection of Dair3 lce Cream @
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ALLERGENS
(D Cereals containing gluten @ Crustaceans 3 Eggs @ Fish ® Peanuts & Soybeans @ Milk
(including lactose) & Nuts ©@Celery @ Mustard () Sesame seeds @ Sulphur dioxide and sulphites
@ Lupin @ Molluscs
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