MAY'S BISTRO
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iy SOUP OF THE DAY
Vo Served with Homemade Brown Bread

/ MAY'S BISTRO CHOWDER SERVED WITH HOMEMADE BROWN BREAD

GOAT'S CHEESE CROSTINI
Petite Salad & Pesto Dressing

' DEEP-FRIED CAILLAMARI
Served with Dressed Seasonal LLeaves and House Tartar Sauce

SWEET SESAME GLAZED CHICKEN WINGS
Served with Mixed Side Salad
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TRADITIONAL ROAST TURKEY & HAM
Sage & Onion Stuffing, Seasonal Vegetables, Creamy Mash Potato & House Gravy

TENDER PAN ROASTED SIRLOIN OF BEEF
Served on a bed of mashed potatoes with a rich red wine gravy & Yorkshire Pudding, Roast
Potatoe and fresh seasonal vegetables

OVEN ROAST BREAST OF IRISH CHICKEN
Served with Leek & Bacon Mash, Seasonal Vegetables & Wild Mushroom Sauce

CREAMY ITALIAN CHICKEN PENNE PASTA
Chunky Chicken Pieces, Wild Mushroom, Broccoli & Spring Onion

OVEN BAKED FILLET OF HAKE
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With Steamed Baby Potatoes, Broad Beans, Sundried Tomatoes & a White Wine Sauce_gg

VEGAN CHICKPEA &6 VEGETABLE KORMA
Served with Basmati Rice

VEGETARIAN EGG NOODLE STIR FRY
Mixed with our Homemade Ginger, Garlic & Sweet Chilli Sauce
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CHRISTMAS PUDDING ’
With Brandy Custard & Vanilla Ice Cream '

CRANBERRY PANNA COTTA °
Lemon & Nut Biscotti & Blood-Orange SorBet

VANILLA CREME BRULEE
Chocolate Sauce, Chocolate Biscuit & Pistachio Ice-Cream

TOBLERONE CHEESECAKE
Caramel Sauce & Vanilla Ice-Cream




