
STARTERS
Confit Duck Croquettes, Spiced Plum & Orange Jam, Pickled Shallots,

Duck Jus

Ballycotton Smoked Salmon on Potato Rosti, Dill Crème Fraiche,
Pickled Beetroot, Trout Caviar

Brie and Cranberry Arancini, Cranberry and Chilli Dip

Roast Butternut Squash Soup, Toasted Pumpkin Seeds, Crème Fraiche

MAINS
Turkey Wellington of Turkey Escalope wrapped in Ham, Mushroom
Duxelles, Cranberry Stuffing Cooked in Puff Pastry, Duck Fat Roast

Potatoes, Buttured Greens, Rich Gravy

Slow Cooked Beef Cheeks, Potato Fondant, Honey Glazed Parsnips,
Crispy Kale, Christmas Spiced Jus, Horseradish Cream

Roast Cod on a Prawn and Leek Risotto, Irish Cider and Mussels Sauce

Potato Gnocchi Forestiere, Wild Mushrooms, Chestnuts, Spinach,
Parmesan Cream, Crispy Onions

DESSERTS
Mince Pie Crème Brulee

Black forest Christmas Chocolate Brownie, Morelo Cherries, Kirsh
Chocolate Mousse

Poached Pear in Mulled Wine Syrup, Mascarpone Cream, Chocolate
Soil, Champagne Sorbet

CHRISTMAS MENUCHRISTMAS MENU
€55 for 3 Courses€55 for 3 Courses


	CHRISTMAS MENU
	€55 for 3 Courses
	STARTERS
	MAINS
	DESSERTS


