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Chicken Liver Pité, Saffron & Pear Chutney, Crisp Bread
Roast Root Vegetable Soup, Herb Croutons, Garlic oil.

Home Smoked Salmon, Pickled Shallot, Crispy, Capers,

Slow Cooked Beef Rib, Champ Potato, Baby Carrot,

Pan Fried Seabass, Herb Potato Croquette, Buttered Greens,

Christmas Pudding, Brandy Anglaise, Vanilla Cream
Sticky Toffee Pudding, Spiced Caramel, Whipped Mascarpone

Orange & Cinnamon Creme Brulée, Short Bread Biscuit
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STARTERS

Mesclun Leaves, Dill Creme

MAINS

Traditional Turkey & Ham, Apricot & Herb Stufting, Creamed Potato,

Merlot Gravy, Cranberry Sauce
Candied Shallot, Guinness Jus

Lemon & Dill Beurre Blanc

DESSERTS

Mince Pies, Tea & Coffee

Lunch: €40 per person.
Dinner: €49 per person.
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