


C h r i st m a s  E v 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

65pp

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

 

SP ICED SWEET  POTATO SOUP
Crème Fraîche, Garlic Croutons (1a, 4, 7, 13)

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

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

MULLED WINE CURED SALMON
Trout Roe, Lime Cream Cheese  (4, 8, 13)

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

 
 

WILD MUSHROOM R ISOTTO
Parmesan, Truffle Oil (1a, 2, 10, 4, 11, 13, 4)

HERB CRUSTED SALMON
Crispy Brussels Sprouts, Pine Nuts & Beurre Blanc  (1a, 4, 7, 8, 13)

CONFIT  DUCK LEG 
Spiced Red Cabbage, Roast Potatoes  (4, 13)

ROASTED TURKEY & HAM
Savoury Stuffing, Port Jus, Cranberry Sauce, Roast Potato  (1a, 4, 7, 12, 13)

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

 

 

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

CRÈME CARAMEL
Pistachio Biscotti (1A,  3F,  4 ,  7)

MONTENOTTE  CHR ISTMAS PUDDING
Brandy Anglaise  (1A,  3A,  4 ,  7,  13)

ST ICKY TOFFEE  PUDDING
Muldoons’ Caramel Sauce  (1A,  4 ,  7,  13)

TEA & COFFEE ,  MINCE P IES 
(1A,  4 ,  7,  13)


