Fmerald
1320,

EVENTS MENU

2 courses 25 euros

3 courses 30 euros

STARTERS (Choose 2)

¢ Soup of the Day with Brown Soda Bread

e Salmon & Haddock Fish cakes with tartar sauce

e Ham Hock Terrine with Carrot Chutney

e Chicken Liver Parfait with Red Onion Marmalade

e C(Classic Caesar salad



MAIN COURSE (choose 2)

Roast leg of lamb, Carrots & Peas, Roasted Rosemary Potatoes, Lamb Jus
Braised Shortrib, Garlic Mash Potatoes, Roasted Carrots, Red Wine Jus.

Wild Mushroom Risotto topped with parmesan shavings.

Herb Marinated Pork Chop, Crushed Baby Potatoes, Roasted Parsnip, Cider
Cream Sauce

Pan Fried Salmon, Gratin Potato, Asparagus & Caper Sauce

Poached Haddock, Roasted Fennel, Mussel & Chorizo Ragout

DESSERT (Choose 1)

Apple & Berry Crumble with Vanilla ice cream
Bailey’s and white chocolate cheesecake

Sticky Toffee Pudding

Tiramisu

Chocolate Brownie

For bookings please call 087 4367052 or email info@emeraldbites.ie



