
ALLERGENS
1. Gluten (1A)Wheat (1B)Barley (1C)Oats • 2. Crustaceans • 3. Eggs • 4. Fish • 5. 
Peanuts 6. Soya • 7. Milk • 8. Nuts (8B)Hazelnuts (8C)Walnuts •  9. Celery • 10. 

Mustard 11. • Sesame 12. Sulphites • 13. Lupin • 14. Molluscs

Starters
TREACLE CRÈME BRÛLÉE

[3, 7]

                                                                                  CHRISTMAS PUDDING                                                                                   
Brandy Chantilly, Cranberry  

[1(A)(B), 3, 7, 12]

BLACKBERRY PAVLOVA
Mascopone Cream, Blackberry 

Compôte
[3, 7]

    WINTER BERRY CRUMBLE
                                                                                                                              

[1(A)(C), 3, 7]

ROASTED TURKEY & HAM
Festive Stu�ng, Honey Glazed Carrot

& Parsnip, Sautéed Cabbage & 
Smoked Bacon Gravy

[1(A), 7, 9, 10, 12]

                                                                                LAMB SHANK                                                                                   
Champ Mash, Roasted Winter 

Veg, Jus
[7, 9, 10, 12]

PAN ROASTED SEA BREAM
Parsnip Puree, Gnocchi a la Parmesan 

& Tru�e Butter Sauce Calverno
[1(A), 3, 4, 7]

SMOKEY CHERRY  TOMATO &
PAPRIKA BEAN STEW

Kale,Con�t Garlic, Roasted Red 
Pepper

[9, 12]

                                                                                   SIRLOIN STEAK                                                                                   
10oz Sirloin, Portobello Mushroom,

Roasted Cherry Tomato, Pepper
Sauce & Fries

(€8 Supplement)
[7, 12]

CELERIAC AND APPLE VELOUTÉ
Toasted Hazelnuts, Crème Fraîche 

with Guinness & Treacle Brown 
Bread

[1(A)(B)(C), 3, 8(B), 9]

               IRISH WHISKEY CURED SALMON                                                                                 
Pickled Cucumber & Apple Salad, Dill 

& Crème Fraîche
[4, 7, 12]

CHICKEN LIVER PARFAIT
Toasted Brioche, Spiced 

Pear Chutney
[1(A), 3, 7, 12]

 ROASTED SQUASH & QUINOA 
                                                           SALAD                                                            

Crispy Kale, Tahini Dressing
[11, 12]

                                                             WHIPPED RICOTTA TART                                                            
Mushroom Pesto, Candied Walnuts, 

Heather Honey
[6, 8C, (PINE NUTS), 9]

Mains Desserts

Christmas
SET Menu



Supplier Information: All of our Meat, Fish and Fresh Produce is purchased by 100% Irishowned Suppliers, supporting Local Irish Producers where Possible.
John Stone Beef | Robinsons Meats | Keelings Fruit & Vegetables | Musgraves | La RousseFoods | Wrights Of Marino | Kish Fish | Odaios Food 

All dishes are prepared in a kitchen that handles all 14 allergens. We cannot guarantee the absence of cross-contamination. 
Please speak to a member of sta� if you have any food allergies or dietary requirements
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Christmas
2025
Menu

€50.00 per person
3 course set meal


