
Wild Blackberry & Champagne Soup

New Years Eve Menu
WELCOME CANAPES 

STARTERS
Seared Scallops

Bacon Crumb, Black Garlic Foam

Cauliflower & Soup
Herb Crème Fraiche, Curry Oil

MAIN COURSES 

Braised Beef Cheek
Buttery Mash, Hispi Cabbage, Roast Parsnip, Brown Butter Crumble, 

Red Wine Jus

Pan-Fried Seabass & Gambas
Buttered Greens, Tartar Style Beurre Blanc, Dill Oil

Haunch of Wicklow Venison
Potato Terrine, Glazed Carrot, Crushed Turnips, Guinness Jus

DESSERT

Apple Tarte Tatin
Cider Caramel, Vanilla Ice-

Cream


