Christmas @ The Olive Grove 2011
Soup of the day & homemade brown bread (c)

The Olive Grove Irish fishcake with a chilli, ginger & coriander mayo
Golden fried brie wedges with a cinnamon scented plum couli
Pan-fried Gilligan farm black pudding with a white onion mousseline, tomato & mint chutney Home baked garlic bread (with or with out mozzarella)  ( c )
Irish Salmon cured with Killbegan Whiskey & wholegrain mustard, served with cucumber relish (c) 
Tandoori chicken salad in a poppadom with a spiced mango & coriander cream (c)
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Grilled Catch of the Day on seasonal greens with chorizo and lemon & herb cream sauce (c)

Olive Grove Seasonal Pie (Turkey supreme with Reilly’s button mushrooms, chestnuts & cranberry  in a cream sauce topped with parsnip & sage mash ( c )
 Penne pasta in a semi sundried tomato cream sauce (with or without house smoked chicken)

Coothill farm chicken supreme with roasted chestnuts, Brussels sprouts, duck fat potatoes and a white wine & tarragon cream sauce

Cinnamon scented pork belly, on champ potatoes with apple, apricot & cranberry chutney & a light jus   (c) 
Irish Herford Sirloin steak with sautéed onions, Reilly’s button mushrooms & a choice of garlic butter or peppercorn sauce   (€5supp) (c)

Braised Lamb Shank on roasted seasonal vegetables with a rich Rosemary jus  ( c )
Crostini style five-mile town goats cheese pie on spiced ratatouille with herb oil
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Marie’s Pavalova, whipped cream & seasonal fruit compote (c)

Boulabone farmhouse ice-cream with chocolate fudge sauce (c)

Chocolate & Amaretto Biscuit Cake & ice-cream

Cheese cake of the day (made with Kelly’s organic cream cheese)

Seasonal fruit pudding with brandy custard

[image: image1.wmf]Glass of dessert wine & biscotti biscuit
Tea or freshly ground coffee

(c) = celiac adaptable
€30 pp
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Soup of the day & homemade brown bread  (c)

Homemade garlic bread with mozzarella (c)
Golden fried brie wedges with a cinnamon scented plum couli

Tandorri chicken salad in a poppadum with a spiced mango & coriander cream

Chef’s House salad warm chorizo, brie cheese, sundried tomatoes & baby potatoes dressed in basil oil (available with no chorizo) (c)

Glazed Confit of Silverhill Duck leg, sautéed Brussels sprouts herb mash potatoes with a rich plum sauce (c)

Grilled Catch of the day on chorizo mash potatoes, seasonal greens with lemon & herb cream sauce (c)

House smoked chicken with penne pasta in a semi sundried tomato creamy pesto

Homemade beef burger on a floury bap with green salad, tomato & red onion relish topped with bacon & Emmental cheese, homemade chips (c )

Grilled Tandorri chicken sandwich with lettuce & tomato coated in a mango & coriander cream with homemade chips (c)

Aubergine & Courgette torte layered with confit of potatoes, sundried tomatoes, chilli garlic & herb oil

Cinnamon scented pork belly, on champ potatoes with apple, apricot & cranberry chutney & light jus(c)

The Olive Grove Irish fishcakes on seasonal leaves with a chilli, ginger & coriander mayo

Cheese cake of the day (made with Kelly’s organic cream cheese)
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Chocolate & Amaretto Biscuit Cake with vanilla ice cream

Seasonal fruit pudding with brandy custard

Selection of ice cream with homemade chocolate fudge sauce ( c )

Tea / coffee

2 courses: € 15.50        3courses:   € 19.95
(c ) Celiac adaptable

Happy Birthday Mary
Soup of the day served with traditional brown bread ( c )

Chefs house salad – warm chorizo, brie cheese, sundried tomatoes

& baby potatoes in a basil oil (c)

The Olive Grove red pepper, tomato & goat’s cheese bake

with a touch of cream  and olives

Irish Salmon cured with Killbegan Whiskey & wholegrain mustard, with cucumber relish(c)

Tandorrie chicken salad in a popaddum with a spiced mango & coriander cream
Homemade garlic bread with or without mozzarella (c)
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Coothill farm chicken supreme: Roasted duck fat potatoes with a white wine & tarragon cream sauce (c)

Aubergine & Courgette torte layered with confit of potatoes, sundried tomatoes, chilli garlic & herb oil, (c)

Grilled chicken skewers with spiced diced potatoes, tomato & red onion salsa and garlic dip (c)
Braised marinated Giggot of Horan’s pork on chomp potatoes, roast root vegetables & rich gravy with apricot & thyme puree (c)

Grilled Catch of the day on chorizo mash potatoes, seasonal greens with lemon & herb cream(c)

House smoked chicken with penne pasta coated in a semi-sundried tomato pesto cream   Homemade beef burger on a floury bap with seasonal salad, tomato & red onion relish topped with bacon & Emmental cheese with homemade chips 

Irish Herford Sirloin steak with sautéed onions, Reilly’s button mushrooms with choice of garlic butter or peppercorn sauce (€5supp)
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Pavalova & berry compote with fresh cream (c)

Warm chocolate brownie with Boulabone vanilla ice cream & chocolate sauce
Homemade Cheesecake of the Day

Warm sticky toffee pudding with butterscotch sauce & Boulabone vanilla ice cream

Selection of Boulabone farmhouse ice-cream with chocolate sauce (c )

Glass of dessert wine & biscotti biscuits
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Tea or freshly ground coffee

(c) celiac  adaptable

€30pp
