
C H R I S T M A S  L U N C H

Set Menu

S T A R T E R S

Seasonal Soup of the Day

Served with Homemade Guinness & Treacle Bread

Nduja & Chorizo Arancini

Panko-Crusted Arancini, Spicy Nduja, Gubbeen Chorizo, Parmesan Cheese, Chipotle Mayo

Prawn Cocktail

Marie Rose Sauce, Little Gem, Apple, Radish

M A I N S

Glazed Crown of Turkey & Baked Limerick Ham

Sage & Onion Stuffing, Roast Potatoes, Mashed Potatoes, Honey-Roasted Carrots & Tenderstem Broccoli, Brussels

Sprouts, Cranberry & Redcurrant Jus

Prime Roast Striploin of Irish Beef

Roast Potatoes, Mashed Potatoes, Honey-Roasted Carrots & Tenderstem Broccoli, Red Onion Marmalade &

Redcurrant Jus

Maple-Glazed Rotisserie Free-Range Chicken

Parsley & �yme Stuffing, Roast Potatoes, Mashed Potatoes, Honey-Roasted Carrots & Tenderstem Broccoli, Sautéed

Sprout Leaves & Redcurrant Jus

Pan-Seared Fillet of Sea Bream

Sautéed Baby Potatoes, Gubbeen Chorizo, Braised Leeks, Sauce Vierge

Homemade Parmesan Gnocchi

Wild Mushrooms, Mushroom Velouté, Parmesan Shavings

D E S S E R T S

Homemade Sherry Tri�e

Chantilly Cream, Crème Anglaise, Crumbled Pistachio

Warm Chocolate Fondant GLUTEN FREE

Salted Caramel, Berries, Ice Cream

Mince Pie Crumble

Brandy Crème Anglaise & Vanilla Ice Cream

1. Celery · 2. Gluten Cereals · 3. Crustaceans · 4. Eggs · 5. Fish · 6. Lupin · 7. Milk · 8. Mollusc · 9. Mustard · 10. Nuts

11. Peanuts · 12. Sesame Seeds · 13. Soya · 14. Sulphur Dioxide & Sulphites

Please inform your server of any allergies or dietary requirements before ordering.


