
SET MENU 2026

APPETIZERS

MAIN COURSE

Soup of the day with brown bread
Deep-fried Brie with cranberry sauce
Pan-fried Prawns drizzled with harissa paste on a bed of mixed leaves
Creamy garlic mushrooms in a vol-au-vent, garnished with parmesan cheese

Turkey and Ham in a rich gravy, with honey roast vegetables, creamy mash or
croquettes
10oz Rib-eye Steak with pepper sauce served with mushrooms, onion rings and
homemade fries
Pan-fried Chicken Supreme with honey-roast vegetables, creamy mash, and
red wine gravy
Pan-fried Salmon on a bed of greens with champ and hollandaise sauce
Vegetarian Linguine with mushrooms, cherry tomatoes, spinach in a spicy
arrabiata sauce, served with garlic bread

DESSERTS
Strawberry and Kiwi Pavlova with cream
White Chocolate cheesecake with strawberry coulis and cream
Warm Apple Crumble with ice cream
Christmas Pudding with Brandy cream sauce

At The Merchants Arch

€65.95 per person 

Sample Menu

Christmas

Dietary requirements catered for on request


