To Start

Step House Chowdler Graviax of Salmon

(MK, €Y, M)

Almond, Ajo Blanco, Grapes, celery (€Y, F, N, MD, SP)

Free Range Chicken Liver Parfatt Brandade of wWild trish Cod
Flg Chutney, Bitter Orange, Brioche (MK, G, €, SP) Scallop, Spiced Red Pepper Vinaigrette (MK, CY, F, M)

Organic Beetroot Mousse
Burnt Apple Purée, Hazelnut, Beetroot Ch utney

(MK, CY, N)

Desserts

Mains
Felgheullen Duck Breast
Spleed Apricot, Dakion, Choucroute, Duck Sauce (MK, CY, &, €, SP)

wild wicklow Venison Loin (€15 Supplement)
Rred cabbage, Granola, Bread Sauce (MK, N, &, CY)

wild trish Cod
Celeriac Puree, Mushroom Duxelle, Red Wine Sauce (F, MK, CY, SP)

*AlL of the above served with Potato of the day*

Strloin Of Hereforo Beef (€10 Supplement)

Jevusalem Avtichoke, Café e Paris Butter, Creamed Garden Spinach (MK, CY, &, €, SP)

Evening Stdes €4.50
Seasonal Vegetables
Sautéed onlons or Mushrooms
Side salad
Chips instead of Potato €2

0% Chocolate Fondant Lemon Posset
vantlla lce Creav (MK, &, E) Plum's, Blscottl Blscults, Etaambemd Sorbet (MK, &, €, N)

Classic Créme Briilée Apple § Blackberry Crumble
Raspbewa Sorbet (MK, E) vanilla lce-cream (MK, &, N)

Step House Christmas Pudding Stlection of Irish Cheese (€4 Supplement)
vanilla § orange, Cream (MK, &, E) Ardsallagh Goat’s Cheese, Mileens, cashel Blue

Apples § Saffron Relish (MK, €, &, N)

2 Courses €50
3 Courses €60
(Groups over € have an &% service charge)

MK - Dairy, CY - Celery, G — Gluten, N — Nuts, F — Fish, E — Egg, SS — Sesame Seeds, L — Lupin,
SP - Sulphites, MD — Mustard, P — Peanuts, S — Soybeans, M — Molluscs, C - Crustaceans




