
 Soup of the Day (7.9)
 

Andral Farm Pork Belly
Spiced Celeriac Puree, Apple Jam (7.9.12)

Station House Smokies
Selection of Smoked Fish in Thelma's Original White Wine Cream Sauce, 

Topped with Garlic Breadcrumbs (1.4.7)

Roast Irish Beetroot
Whipped Goats Cheese, Toasted Hazelnut  (7.8)

Confit Silverhill Duck
Sweet Red Cabbage, Black Cherry Jam  (7)

Port Oriel Smoked Salmon & Atlantic Prawn
Citrus Creme Fraiche (1.2.4.7)

***********************

Wild Irish Venison Pie
Slow Cooked with Smoked Bacon & Red Wine, Local Baby Vegetables (3.9.12)

Roast Sirloin of Hereford Beef
Yorkshire Pudding, Champ Potato, Roast Jus (1.3.7.9.12) 

Free Range Turkey & Honey Baked Ham
Sage & Onion Stuffing, Roasted Chestnuts (1.7.8.9.12) 

Pan Roasted Clare Island Salmon
Creamed Potato, Organic Kale, Beurre Blanc (4.7)

Baked Wild Cod
Gubbeen Chorizo & Mussels Broth (4.7.9.10.14)

Roast Chickpea & Mushroom Wellington
Honey Glazed Carrots, Roast Onion Jus ( 7)

***********************

Allergens Key: 
1. Gluten - 2. Crustaceans - 3.Eggs - 4. Fish - 5. Peanuts - 6. Soybeans- 7.Milk - 8.Nuts

9. Celery - 10.Mustard - 11.Sesame Seeds - 12. Sulphur Dioxides and Sulphites - 13. Lupin - 14. Molluscs

 

Signal Restaurant Christmas Lunch Menu 
2 course €42.95         3 course €47.95

Thelma’s Christmas Pudding
Brandy Anglaise, Chantilly Cream (1.3.7.8)

Christmas Spiced Creme Brulee
Cranberry & Almond Shortbread (3.7.8)

 Orange, Cranberry & Almond tart
Vanilla Ice-Cream ( 1.3.7.8)

 
Sherry Trifle

(1.3.7)

Chef’s Cheesecake of the Day
Chantilly Cream (1.3.7)

**************************


