
Starters
Buffalo New York chicken wings with Frank’s hot sauce or a spicy Korean and sesame seed

sauce, Cashel blue dip & celery sticks. (3, 5, 6, 9,11)
Seafood Chowder, root vegetables, white wine, West Cork seafood, smoked paprika served

with our homemade brown bread. (1a, 1d, 2, 4, 6, 9, 12, 14)
Toasted ciabatta topped with heirloom tomatoes, creamy burrata, basil pesto and balsamic

glaze (1a, 6, 7)
Carrot, coriander & coconut soup, peanut rayu, chilli oil, herb croutons (1a, 1b, 1c, 1d, 5, 7, 9)

Mains
Roast sirloin of Irish beef, Yorkshire pudding, rosemary and red wine sauce. (1a, 3, 6, 9,12)
Roast breast of turkey, honey and mustard glazed ham, thyme & onion stuffing, cranberry

sauce. (1a,1b, 1c, 1d, 5, 6, 9, 12)
Slow roasted Slaney valley lamb shank, roast root veg, lamb jus, parsnip crisps. (5, 6, 9, 12)

Herb roasted supreme of chicken,  wild mushroom sauce. (6, 9, 12)
Blarney beef & Guinness stew, crisp puff pastry garnish. (1a, 3, 5, 6, 9, 12)

The above main courses are served with creamy mash, roast carrot & parsnip and cauliflower
cheese. (6, 12)

Thai red vegetable curry, steamed rice, crispy poppadom, toasted peanuts, fresh coriander. 
(2, 4, 5, 7, 9, 11, 14)

Traditional fish & chips with dill & lemon salt, mushy peas, homemade tartar sauce. (1a, 2, 3, 4,
6, 12, 14)

Desserts
A medley of Belgian chocolate brownie, Oreo cheesecake, strawberry meringue & lemon tart

(1a, 3, 5, 6)

Drinks

Father’s day
SET MENU 

@ CHRISTY’S,  BLARNEY

Bottle/Pint of local beer
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 O R  S CA N€49 per person

ALLERGENS
1. d Oats. 6. Milk. 8c. Walnuts. 8h. Macadamia. 13. Lupin. 1. Cereals. 2. Crustaceans. 7. Peanuts. 8d. Cashews. 9.Celery. 14. Molluscs. 1. a Wheat. 3. Eggs. 8. Nuts.

8e. Pecans. 10. Mustard. 1. b Rye. 4. Fish. 8a. Almonds. 8f. Brazil. 11. Sesame. 1. c Barley. 5. Soybeans. 8b. Hazelnuts. 8g. Pistachio. 12. Sulphites
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