


F E S T I V E  N Y E  M E N U 

Allergens:  1. Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats) 2. Peanuts 3.Nuts  (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio,G-Macadamia, 
H-Walnut)  4.Milk 5.Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp) 6.Mollusc 7.Eggs 8.Fish 9.Celery 10.Soya 11.Sesame Seeds 12.Mustard 13.Sulphur Dioxide and Sulphites 14.Lupin

95pp

WELCOME GLASS OF PROSECCO

HOMEMADE BREAD & BUTTER  (1a, 4, 7)

 
AMUSE BOUCHE 

CHESTNUT SOUP 
Crème Fraîche, Garlic Croutons  (1a, 2b, 4, 7, 13)

HOT SMOKED GOATSBR IDGE’S  TROUT 
Bacon & Caramelised Apple (4, 8, 13)

CHICKEN L IVER  PARFA IT 
Heritage Roasted Grains, Brioche  (1d. 1a, 7, 3f, 4, 9, 10, 12, 13)

CELER IAC & APPLE  SALAD 
Cashel Blue Cheese Dressing  (4, 13)

GOAT’S  CHEESE ,  CRANBERRY & WALNUT TART 
Mixed Leaf Salad (1a, 4, 7, 13, 3h) 

 
 

PALATE  CLEANSER

PUMPK IN R ISOTTO 
Crispy Seeds, Hazelnut (1a, 4, 2h) 

 
PAN FR IED HAL IBUT 

Smoked Lough Neagh Eel & Champagne Beurre Blanc (4, 8, 13)

ROASTED GUINEA FOWL 
Baked Shallot, Fondant Potato & Red Wine Jus (4, 13)

DAUBE OF VENISON 
Quince, Chestnut, Fondant Potato  (4, 9, 13)

PR IME IR ISH 8OZ BEEF  F I L LET 
Foie Gras, Fondant Potato, Red Wine Jus  (4, 12, 13)

BLACKBERRY SOUFFLÉ   White Chocolate Sorbet  (7, 13) 
 

APPLE  TART  TAT IN  Gingerbread Ice Cream (1a, 4, 7)

CRÈME CARAMEL  Pistachio Biscotti   (1a, 3f, 4, 7)

WARM CHOCOLATE  FUDGE CAKE  Achill Sea Salt  (4, 7 1a)

I R ISH CHEESE  SELECT ION  Ballylisk Triple Rose, Cashel Blue, Milleens, House Chutney, Montenotte Parmesan Crackers  (1a, 4, 7, 13) 
 

TEA,  COFFEE  &  PET I T  FOURS (1a, 4, 7, 13)


