
S T A R T E R S

Wild Atlantic Seafood Chowder
Dooliner & treacle brown bread

Fitz’s Chicken Wings
Blue cheese dip

Seán Nós Focaccia Bread
Hummus, sundried tomato pesto

Galway Bay Mussels
Chorizo broth, warm Seán Nós focaccia

Flaggy Shore Oysters
Citrus chilli mignonette or cucumber mignonette

Moyhill Salad
Moyhill leaves, quinoa, broccoli, carrot, beetroot, cranberries, walnut dressing

M A I N S

Aran Monkfish on the Bone
Moyhill leek, garden peas, nduja bisque

Kilshanny Lamb
Slow-braised shoulder, grilled cutlet, parsnip purée, rosemary jus

Linguine of Atlantic Prawn, Langoustine & Galway Bay Mussels
White wine chilli sauce, parmesan cheese

Braised Featherblade of Burren Beef
Confit shallots, rich beef jus, pancetta crisp

Chilli & Ginger Bowl
Seasonal vegetables in a chilli, ginger and soy glaze, toasted seeds, fresh herbs

Roast Irish Turkey & Limerick Ham
Sage & onion stuffing, cranberry sauce, rich turkey jus

Main courses served with Nolan’s new potatoes, Moyhill carrots & sprouting broccoli.

D E S S E R T S

Banner Whiskey Irish Coffee Mousse
West Clare Strawberry Pavlova

Chocolate Mousse & Raspberry Sorbet
Traditional Christmas Pudding

All desserts freshly made in house.

F I T Z ’ S  C H R I S T M A S  P A R T Y  M E N U
€ 5 5  P E R  P E R S O N
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