$!

Mc.ALLISTER'S

WHISKEY LOUNGE

— TULLYGLASS HOTEL —

M&W @7

£50 PER PERSON | COMPLIMENTARY GLASS OF PROSECCO OR NOSECCO FOR EACH MOTHER

¥

APPETISERS

Roasted Carrot and Parsnip Soup
Homemade Soup Thyme and Garlic Oil Served with a Freshly Baked Wheaten Roll sk ) on

Honey Chilli Chicken and Mango Salsa
Sticky Chicken Strips, Fresh Mango Salsa, Lime Aioli @n

Spring Salad
Fresh Greens, Edible Flowers, Radish, Cucumber and Pomegranate Tossed in Honey Mustard Dressing @n

Smoked Salmon and Prawn Cocktail
Jumbo Prawns Tossed in Marie Rose, Smoked Salmon, Baby Gems, Ciabatta Shavings

Crispy Breaded Brie Wedges
Tomato, Chilli Chutney, Mixed Greens w) @ o vEean)

¥
MAINS

Mc.Allister’s Trio Of Meats
Turkey, Ham and Beef, Pig in Blanket, Irish Stuffing, Yorkshire
Pudding, Medley of Potatoes, Roasted Vegetables, Gravy

100z Sirloin Steak (£5 supplement)
Grilled Tomato, Homemade Onion Ring, Choice of Sauce and Side @n on

Roast Lamb Chops — Garlic & Rosemary Roasted
Garlic & Rosemary Roasted, Medley of Vegetables, Creamy Mashed Potatoes, Café de Paris butter

Prosciutto-Wrapped Chicken Supreme
Wild mushroom cream, champ potatoes, asparagus

Seabass and Scallops
Tender fillet of Seabass paired with Lemon-Basted Scallops, Herb-Roasted Baby Potatoes, Seasonal Vegetables, Lemon Caper Sauce @n

Pan - Seared Duck Breast
Sweet Potato Foundant, Steamed Vegatables, Au Jus

Vegan Wellington
Stir-fried vegetables, Breton Sauce, Carrots and Lentils Wrapped in Vegan Puff Pastry  veean) on

¥

DESSERT

(Please Turn Over)

Food Allergens Guide
(GF) Most of the above dishes can be prepared gluten free please contact your server for details ~ (DF) Dairy Free (V) Vegetarian Option kK Dietary Adjustment Available
Any Food Allergies please notify our Service Staff | Please be advised that food allergens are handled in the kitchen in some cases, allergens may be unavoidably present due to shared equipment or the ingredients used



$!

Mc.ALLISTER'S

WHISKEY LOUNGE

— TULLYGLASS HOTEL —

Dty

Poached Apple Tart
Wth Caramel Sauce & Vanilla Ice Cream w)

Sticky Toffee Pudding
Sticky Toffee Pudding with Butterscotch Sauce & Vanilla Ice Cream

Mud Crumble Cheese Cake
Chocolate Ice Cream, Homemade Chocolate Sauce v

Paviova Sphere
Meringue Sphere Served with Seasonal Fruits, Whipped Cream, Homemade Coulis ) @

Classic Créeme Briilée
Classic Creme Brilée with Winter Berries & Viennese Biscuit v

Trio Of Ice Cream
Raspberry Ripple, Honeycomb and Vanilla v @n

Vegan Chocolate Cake
Deliciously Moist Chocolate Cake with Dairy free Ice-Cream ) @n o (veean)

Food Allergens Guide
(GF) Most of the above dishes can be prepared gluten free please contact your server for details ~ (DF) Dairy Free (V) Vegetarian Option K Dietary Adjustment Available
Any Food Allergies please notify our Service Staff | Please be advised that food allergens are handled in the kitchen in some cases, allergens may be unavoidably present due to shared equipment or the ingredients used



