
Festive Dinner

P r e s e r v e d  L emon  &  T a r t a r e  C r e am

Ch e f s  P o t a t o e s  &  V e g e t a b l e s

B r a n d y  P e p p e r  S a u c e  |  Home  F r i e s

S a u t é e d  Mu s h r o om s  &  On i o n s

TRADITIONAL ROAST STUFFED TURKEY & HAM
R ed  W i n e  G r a v y  |  Ch e f s  P o t a t o e s

S e a s o n a l  V e g e t a b l e s  |  C r a n b e r r y  &  S a g e  S t u f f i n g

CURRIED LENTIL & PARSNIP SOUP

BAILEY & KISH ORGANIC IRISH SMOKED SALMON
C e l a r i a c  |  F e n n e l  |  Wa l n u t  O i l

P a r s l e y  |  F r e s h  C r e am  |  Whe a t e n  B r e a d

ST TOLAS GOATS CHEESE & FIG SALAD
T o a s t e d  Wa l n u t s  |  Ro c k e t  

L emon  &  Hon e y  O i l

OVEN ROASTED SALMON

Starters

Main Courses

FESTIVE DESSERT PLATE
Ch o c o l a t e  F u d g e  B r own i e  |  App l e  &  C i n n amon  C r umb l e  

 T r a d i t i o n a l  Ch r i s tm a s  P udd i n g

GRILLED PORTOBELLO MUSHROOM (V)

Desserts

PRIME IRISH RIBEYE STEAK

W i l d  Mu s h r o om  &  Wh i t e  W i n e  S a u c e  |  T r u f f l e  O i l

C h e f ' s  F r e s h  P o t a t o e s  &  V e g e t a b l e s

WILD WICKLOW MUSHROOM VOL AU VENT
Ro c k e t  |  T r u f f l e  O i l

Acompanied by Freshly Brewed Tea/Coffee & Homemade Mince Pies

€40 pp


