
Amuse Bouche

 Festive Citrus Sorbet 
Lemon & Blood Orange Sorbet served

with Prosecco

 King Prawn Piccata 
Seared King Prawns, Lemon, Caper & Fennel Butter Cream, 

Roasted Cherry Tomatoes, Dillisk Crumb
1a,2,7,12 

 Poultry Parfait  
House Chutney, Beetroot Reduction, Micro Leaves, 

Toasted Brioche 
1a,3,7,10,12

Smoked Irish Salmon & Chive Cheese Roulade 
Orange & Chilli Vinaigrette, Horseradish Cream, Salmon Caviar, 

Toasted Brioche, Micro Greens
1a,3,4,6,7,12 

 Almond Crusted Bluebell Falls Goat's Cheese  
Heritage Beetroot, Pickled Apple, Candied Walnuts, White Balsamic Reduction 

3,7,8,12
Mustard & Honey Glazed Confit Pork Belly 

Mulled Wine Apple Ketchup, Golden Raisin Mustard Dressing 
1a,6,10,12 

Honey Roasted Pumpkin Soup 
Chilli Oil, Homemade Soda Bread

1a,7 

Main Course

Festive Turkey Wellington 
Sage & Onion Stuffing, Maple Roasted Carrot Purée, Pecan Crumb, Thyme Jus 

1a,3,6,7,10,12 
Slow Braised Irish Beef Featherblade 

Pom Purée, King Oyster Mushroom Ragout, Crispy Onions, Red Wine Jus 
1a,7,9,12 

Parmesan & Herb Crusted Salmon Fillet  
Celeriac & Leek Fricassée, Wilted Kale, Tomato & Champagne Beurre Blanc 

1a,4,7,12
Roast Rump of Connemara Lamb  

Parsnip puree, sweet pepenonata, Pistachio Gremolata, Thyme Jus 
1a,7,8,12

Aubergine & Tomato Gratin 
Baked aubergine, rich tomato sauce, vegan cheese, hummus, crispy vegetable tempura 

and pistachio gremolata.
(VG) 6,8,12

All Main Courses are served with a Selection of Seasonal Vegetables 
and Potato of the Day

 

Starters

Allergen Index:
1. Cereals Contain Gluten, 1a. Wheat, 1b. Oats, 1c. Barley, 1d. Rye, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts, 6.

Soybean, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame Seeds,
12. Sulphur Dioxide / Sulphites, 13. Lupin, 14. Molluscs

Although All Due Care is Taken During the Food Preparation, Contamination Risks are Possible

Dessert
Christmas Confection Collection

Spiced Apple Crisp Cake, Irish Baileys Christmas Log, Strawberry Mushroom Fantasy, Matcha Moss,
Hazelnut Soil, Butterscotch Cream & Crémeux of Vanilla 

(1a,1c,3,6,7,8,12)




	Amuse Bouche
	Starters
	Main Course

