GASLIGHT
BRASSERIE

Sample Christmas Dinner Menu

Starters
Market Fresh Parsnip & Apple Soup, with rapeseed curry oil drizzle

Carpaccio of Irish Stout spices beef with rocket salad, parmesan Tuille, and white truffle oil

Gaslight Classic Caeser Salad. Crisp cos Lettuce, parmesan cheese, grilled bacon bound in a garlic
scented dressing

West Coast Seafood cake, with dressed seasonal leaves, caper berries and Scandinavian mustard
dressing
Mains

Chargrilled 70z Irish Sirloin steak, with caramelised borettagne onions and a brandy & trio
peppercorn sauce

Ballotine of stuffed Irish Chicken with a Pork, black pudding and thyme sausage
Baked fillet of Atlantic salmon on champ potato with a tomato & maple scented beurre blanc
Indian Style Vegetable and chickpea curry, with chota naan bread and steamed basmati rice

Dessert
Gaslight Clafoutis pudding with rum & raisin Ice cream

Traditional Christmas pudding, served with brandy butter sauce
Chocolate And Ruanes Irish Cream cheesecake with Chantilly cream and seasonal berries.
Warm Bramley Apple Strudel Roll, accompanied by creme anglaise
€35.00 per person
Including a complimentary Glass of House Wine per person

[Sitting times are at either 18.30 or 20.45. We ask that all bookings arrive at their requested time.]



