
Carrick on Shannon 

Co Leitrim 

Tel   07196 72066 

Fax 07196 23234 

Email info@cryanshotel.ie 

Www.cryanshotel.ie 

 

Gift Vouchers Available  

Four Course Evening Dinner 

Set Menu 
Starters 

Chefs Festive Soup 

Cream of winter Vegetable Soup served with 

homemade brown bread 

Oriental Spring Roll 

Drizzled with a sweet chilli sauce 

Chicken & Bacon Caesar Salad 

Served with Homemade Brown Bread 

Main Course 

Traditional Stuffed Turkey & Ham 

With herb stuffing, served with cranberry sauce 

Chicken Stirfry 

Served on a bed of noodles 

Steak Sandwich 

Steak Sandwich topped with Saute Onions 

Served with a selection of seasonal festive vege-

tables. Chef’s special savoury potatoes 

Desserts 

Boozy Christmas pudding 

Served with brandy sauce 

Selection of Ice Creams 

Set in a tuile basket 

Baked Alaska 

Fresh Cream 

Freshly Brewed Tea/Coffee 

€24.95 

 

“Enjoy an array of excellent food 
from our dinner menu 

Making Cryan’s the ideal spot for 
that special night out….giving you a 

truly memorable experience” 

 

We can arrange to suit 
your Taste & Budget  

Requirements” 

 

Christmas entertainment 

(Two Bars One Venue) 
 

Cryans Auld traditional Bar 

Friday-Blue grass Night 10pm 

Thursday-Traditional Irish Music 
10pm 

Saturday– Traditional Irish Music 
10pm 

Sunday– Traditional Irish Music 
10pm 

Christmas at Cryans  

is a Christmas to remember!!!! 

 

Book Now!!! 

Cryans Quay Side  

Christmas 



 

 

 

Duck Spring Roll 
Garnished with salad & served with a Hoisin 

Sauce 

 
Angels on Horseback 

Crumbed mushroom stuffed with cream cheese 
& wrapped with smoked bacon served with garlic 

mayonnaise 

 
Trio of Seafood 

Mini  prawn cocktail, smoked salmon on brown 
bread, crab claws panfried & drizzled in garlic 

 

Cryans filo basket filled with 
chicken & leek in vermouth cream, 

mesclun leaf salad  
 

Melon & Mango  Sorbet 
Pearls of fresh melon served with a mango sor-

bet & seasonal berries 

 
Chef’s Festive Soup 

Cream of winter vegetable soup served with 
homemade brown bread 

 
Seared Scallops with Black  

Pudding 
With crispy bacon & served with homemade 

brown  bread 

 

                The Main Treat 

 
Medallions of Pork Fillet 

Sauté in a ginger and lemon cream sauce served 
on a bed of noodles 

 

Cryans Quayside Chicken 

Stuffed with ricotta cheese & fresh sage, 
wrapped in parma ham & served with a wild mush-

room & smoky bacon sauce 

 

Grilled T-Bone/Sirloin Steak (€5extra) 

12oz Steak cooked to you liking with a choice of 
green pepper sauce, garlic butter 

 

Traditional Stuffed Turkey & Honey 
Glazed Ham 

Served with sausage, sage & onion stuffing & sea-
sonal yuletide accompanied 

 

Salmon & Vegetable parcel 

Salmon & Veg incl courgette, carrot and leek 
wrapped in foil & baked 

 

Crispy Roast Aylesbury Duckling 

Tender half of Duckling, peach stuffing served 
with honey & almond sauce 

 

Grilled Fillet of Sea Bass 

Served with fennel, leek & butter sauce 

 

Vegetarian Stir Fry 

Stir fry vegetables and sweet peppers with a 
sweet spicy sauce served with toasted cashew & 

noodles 

 
Pan Fried Lamb  Cutlets 

Pan Fried with a Rosemary & Redcurrant Jus 

        After Dinner Delights 
 

       
Boozy Christmas Pudding 

Served with good old fashioned brandy sauce 

 

Chocolate Profiteroles  
Served with fresh cream 

 

Toblerone Cheesecake 
Served with vanilla ice-cream drizzled with  

butterscotch and chocolate sauce 

 

Fresh Fruit Roulade 
Served with cream 

 

Chocolate Rum Mousse 
fvhgyhtgikyiukhfgjhtggdfrt 

 

Selection of Homemade Icecreams 
Set in tuile basket 

 

Tea/Coffee 

 

Four Course Dinner €30.00 

 

Starters 


