
Starters Number:

Soup 

Chicken Liver Parfait 

Crab Mayo 

Pork Belly 

Goats Cheese 

Scallops (£2 supplement) 

Main Courses Number:

Sea bass 

Roast Sirloin 

Turkey Breast 

Lamb 

Ravioli 

Fillet Steak (£3 supplement)                                  R         M        W/D

 

Sweets Number:

Traditional Christmas Pudding 

Cheesecake 

Crème Brulee 

Chocolate Fondant 

(GF) gluten free, (N) nuts, (SHF) shell fish, (V) vegetarian

48 Soldierstown Road, Aghalee, BT67 0ES
Telephone: 028 9265 2952

Email: info@clenaghans.com
www.clenaghans.com

Christmas Menu 2011
from Tuesday 6th December

to Friday 23rd December

RESTAURANT & ACCOMMODATION



Sweets

Traditional Christmas Pudding
 with Brandy sauce

Keylime Cheesecake
 with fresh cream

Classic Vanilla Créme Brulée 
with home made shortbread

Chocolate Fondant
with raspberry coulis and vanilla ice cream

Prices
 Tuesday. Wednesday & Thursday 2 Courses: £19.95
  3 Courses: £24.95

 Friday and Saturday 3 Courses: £32.95

Deposits (non-refundable)
 Tuesday, Wednesday & Thursday £10 p/p (parties 6+) 
 Friday and Saturday  £10 p/p (all bookings)

Service Charge – (parties 6+)

To ensure the smooth running of our kitchen, it is important for all guests to be 
on time and for large parties to have a copy of their order. 

Starters

Spiced Parsnip & Coconut Soup
with Naan croutons

Chicken Liver & Foiegras Parfait
with pear and saffron chutney & cinnamon brioche

Kilkeel Crab Mayo (SHF)
with avocado purée, tomato relish & Irish wheaten

Crispy Skin Pork Belly (GF)
with cauliflower purée, brambley apple & thyme jus

Fivemiletown Goats Cheese Wontons (V) (N) (GF)
with blueberries, hazelnut praline & baby leaf salad

Pan Roasted Scallops (SHF)
with Jerusalem artichoke purée, crisp pancetta & beurre noisette

(£2 supplement)

Main Courses

Roast Aged Irish Beef Sirloin (GF)
with creamed shallots & horseradish, rich red wine claret

Pan fried Sea Bass Fillets (N)
chestnut gnocchi, squash purée & chive beurre blanc

Braised Shoulder & Rack of Lamb
with tomato & mint chutney, thyme jus

Gorgonzola Ravioli (V)
pear purée, beurre noisette, shaved parmesan & chives

Slow Roast Turkey Breast (N)
prosciutto, chestnut & sage farce, cranberry & turkey jus

Pepper Crusted Beef Fillet (GF)
Bushmill’s Irish whiskey & wild mushroom cream

(£3 supplement)

Above meals garnished with rustic roast winter vegetables, pommes gratin & roast chateau potato

Booking Form
Name: ...................................................................................................................................................................

Date Booked: ................................................................ Time: .........................................................................

Number in Party: .............................   Address: .............................................................................................

.................................................................................................................................................................................

Post Code: ........................................................  Contact No: .........................................................................

Mobile No: ........................................................... Total Deposit Enclosed: ...............................................

Signed: ..................................................................................................  Date: ..................................................


