
Our Evening Christmas Menu
3 course Dinner

Including Tea & Coffee
Just € 30 pp

Starters
Soup of the day

Served with Homemade Brown Bread

Fresh & Smoked Salmon Fish Rilette
Set on a Garlic Crostini with a Chilli Lime & Ginger Confit

Spinach Salad
Red Onion, Candied Pecans, Feta Cheese, Smoked
Bacon & Cranberries dressed with Aged Balsamic

& Olive Oil (GF)

Confit of Duck Leg
With Braised Red Ccabbage & Red Onion with a Raisin Marmalade

Crisp Deep Fried Brie (V)
With Pumpkin Seed & Cranberry dressed Salad

Main Course
10 oz Fillet of Prime Irish Beef (Supplement of €5)

30 Day Aged Kildare Beef 
(with our own Special Seasoning)

Avenue Crispy Onions, Grilled Mushroom
& Vine Tomato & Chunky Chips,

with Pepper Sauce or Garlic Butter

Supreme of Irish Chicken
Wrapped in Cherry Wood Smoked Bacon

with a Sage & Onion Rosti,
finished with a Gin & Cranberry Reduction.

Shank of Kildare lamb
Melt in your mouth Kildare Lamb Braised for 6 hours.
Served with Baby Carrots, Asparagus & Red Wine Jus,

set on a bed of Creamy Colcannon Mash Potatoes

Pan Fried Fillet of Sea Bass
With a Tarragon Crust served with Boulangere

Potatoes & Baby Fennel

Jane Russell’s Venison Bangers
With Mustard Mash Potatoes topped with Homemade

Apple & Cranberry Chutney & Red Wine Jus

Wild Mushroom Risotto (v, GF)
White Wine & Parmesan Cheese Combine into a

Creamy Risotto topped with Parmesan Shavings
& Fresh Asparagus 



Dessert

Real Christmas Pudding
This is a Classic! Deliciously Steamed Christmas Pudding drizzled with Brandy 

Butter,
just served with Custard…Perfect!

Mrs Claus’s Warm Sticky Toffee Pudding
Luscious, Warm, Sticky Steamed Pudding

served with a Rich Butter Scotch Sauce
& Vanilla Ice Cream

Avenue Holy Mess
Fresh Strawberries & Cream with Raspberry Coulis, Crushed Fresh Sticky Meringues, 

folded 
together for one Super Scrumptious Dessert

Divine Warm Chocolate Brownie
Moist Chocolate Cake with Yummy Rum Raisins,

Gooey Chocolate Sauce & a Scoop of
Vanilla Ice Cream

Selection of Tea’s & Filtered Coffee

Supplement Charge for Beef on both menus
Complementary Still & Sparkling Water for Tables
Table will be required back on Early Seating Times

10% Service Charge will be added to Parties of 8 or more

Terms & Conditions Apply
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