MAY'S BISTRO

175 B

Soup of the Day served with Homemade Brown Bread

May's Bistro Chowder served with Homemade Brown Bread

Goat's Cheese Crostini
Petite Salad & Pesto Dressing

Traditional Smoked Salmon
With Homemade Brown Bread, Pickled Veg & Capers

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

Roast Leg of Lamb
With Creamed Mash Potato, Seasonal Vegetables & Pearl Onion Jus

Oven Roast Breast of Irish Chicken
Served with Leek & Bacon Mash, Seasonal Vegetables & Wild Mushroom Sauce

Creamy Italian Penne Pasta (Vegetarian)
Wild Mushrooms, Broccoli & Spring Onion

Oven Baked Salmon
With Steamed Baby Potatoes, Broad Beans, Sundried Tomatoes & a White Wine Sauce

Vegan Chickpea & Vegetable Korma
Served with Basmati Rice

Rib Eye Steak
Sautéed Onions & Mushrooms, Slow Roast Tomato & Selection of Sauces
Served with Creamed Potato & Vegetables or Chips & Salad

Vegetarian Egg Noodle Stir Fry
Mixed with our Homemade Ginger, Garlic & Sweet Chilli Sauce
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Christmas Pudding s
With Brandy Custard & Vanilla Ice Cream™

Cranberry Panna Cotta =
Lemon & Nut Biscotti & Blood-Orange Sorbet
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Vanilla Créeme Briilée
Chocolate Sauce, Chocolate Biscuit & Pistachio Ice-Cream

Toblerone Cheesecake
Caramel Sauce & Vanilla Ice-Cream




