The NYC & Feter Ca\/iston S
Annual Gamc Night

Saturéag 4th Feb @ 7. §Opm

MENU

Wi]cl Wicklow wood Pigeon fricassee with
a grape and &rg sherrgjus

Smoked fillet of venison with chicorg and shropshirc
blue salad finished with candied walnuts

Fan~1criec] breast and confit of Pheasant with a rose,

peppercorn and cognacjus served with braised red

cabbagc an& gouxcrcttc Potatocs

Fassion fruit and lemon Possit with

caramelised hazelnhuts

Fun & Song with Fetcr (_aviston
Bookings onlg onOf 2805725 -€40 PP






