
SOUP OF THE DAY
with wheaten bread 

CAESAR SALAD
lettuce, crispy bacon, soft egg, shallot, croutons,
parmesan cheese & caesar dressing

HOT & SPICY CHICKEN WINGS
tossed in siracha honey & butter dressing with crème
fraiche & coriander

BAKED GARLIC CIABATTA BREAD
duo of cheddar & mozzarella cheese

GRILLED KING PRAWNS
with chorizo, chilli and garlic butter, sourdough
croute

HALLOUMI FRIES
with truffle mayo and pickled salad

HADDOCK & DILL FISHCAKE
homemade chunky tartar sauce

CHICKEN  BIRYANI
with basmati rice, madras sauce

PANKO BREADED CHICKEN FILLET GOUJONS
dressed salad and duo of dipping sauces 

If you have any dietary requirements and/or if you suffer from any food allergies please ask a member of staff for advice before making your choice

DOUBLE SMASH BURGER 
two 4oz. irish beef patties, lettuce, tomato and american
cheese with thousand island dressing

CHICKEN KIEV 
pnko & parmesan breaded chicken breast smothered in a
garlic and herb butter, dressed salad

TRIO OF SLIDERS
cheeseburger and onion, battered haddock with homemade
tatar sauce, bbq pulled pork with pickled gherkins

TRIO OF TACOS
chicken chipotle mayo, shredded beef and siracha honey,
bbq pulled pork

KING PRAWN & CHORIZO  RIGATONI PASTA
garlic cream sauce, parmesan cheese

BEER BATTERED GREENCASTLE HADDOCK
homemade tartar sauce, mushy peas

ALL SERVED WITH SEASONAL
VEGETABLES, ROAST POTATOES,

BUTTERY MASH

ROAST TURKEY BREAST &
CARVED BAKED HAM
herb & onion stuffing, chipolatas, roast gravy

SLOW COOKED DAUBE OF IRISH BEEF
yorkshire pudding, bourguignon sauce

STARTERS

£24.95 2 COURSES   
3 COURSES      £27.95 

MAINS

FESTIVE FAVOURITES

HALLOUMI BURGER
panko breaded halloumi, lettuce, tomato, onion ring,
tomato jam

PAN FRIED FILLET OF SALMON 
pea & pancetta velouté

FESTIVE NUT ROAST
cranberry compote & roast gravy

WARM APPLE & CINNAMON TART
vanilla bean custard, ice cream

TRADITIONAL CHRISTMAS PUDDING
brandy Sauce

DESSERTS

BELGIAN CHOCOLATE & CLEMENTINE
BROWNIE
cookie dough ice cream

BAILEYS CHEESECAKE

DV
DA VINCI'S HOTEL

10 OZ. SIRLOIN STEAK
28-day dry aged irish sirloin steak, roast shallot,
brown cap mushroom & peppercorn sauce

9 OZ. FILLET OF IRISH BEEF 
28-day dry aged, garnished with roast shallot and
brown cap mushroom
(£8 SUPPLEMENT)

(£5 SUPPLEMENT)

CHIPS, GARLIC POTATOES, MASH, CHAMP,
PARMESAN & TRUFFLE FRIES, ONION RINGS, SAUTÉ MUSHROOM,

TRIO OF BUTTERED VEG, CAESAR SALAD, TOSSED SALAD

ALL SERVED WITH THE SIDE ORDER OF YOUR CHOICE


