
Christmas Dinner Menu 

To Start
Honey Roasted Parsnip & Artichoke Soup, Bread Rolls 	 €6.50
Contaiins: V,7,9

Wild Atlantic Poached Salmon, Citrus Vinaigrette apple 
& fennel salad & Beetroot croutons		  €10.50
Contaiins: 4,7,10

Confit Duck Leg, Potato rosti, hazelnut crumbs, 
pink grapefruit jus, carrot & star anise Puree 		  €11.95
Contaiins:  7,8,9,10,12

Mains
Rib-eye on the bone , 12oz Cote de boeuf, cooked to your liking,  
served with double cooked chip, Garlic mushroom, 
Rainbow carrots & Brandy Peppercorn Sauce 		 €29.95
Contaiins: C 7,9,10,12

Festive Homemade Roast Turkey & Ham, sage & Onion stuffing, 
Creamy mash potato & cranberry jus 		  €14.95
Contaiins: 1,9,12,13

Pan Fried Turbot, Clonakilty Black pudding, 
New Potatoes Pickle Salsify, Capers & lemon beurre blanc 	 €21.95
Contaiins: C 4,7,9,12

Dessert
Christmas Pudding, salted caramel ice cream & brandy crème anglaise 	 €7
Contaiins: 1,7,8,12,13

Homemade Caramel Cheesecake, Chantilly cream & fresh berry compote 	 €7
Contaiins: 1,3,7,13

Sandeep’s Chocolate Mousse, Biscotti & Burnt Orange 	 €7
Contaiins: 1,3,5,7,8,13

Tea/Coffee & Mince Pie
Contaiins: 1,8,12,13

Please notify a member of our team regarding any food allergies or intollerances.

Allergens: 1. Cereals containing Gluten. 2. Crustaceans. 3. Eggs. 4. Fish. 5. Peanut. 6. Soybeans. 7. Dairy. 8. Nuts. 9. Celery. 10. Mustard. 
11. Sesame Seeds. 12. Sulphur Dioxide and Sulphites. 13. Lupin. 14. Molluscs. (V) denotes suitable for Vegetarians. (C) denoted suitable for Coeliacs


