
Allergen Information

1 Cereals (Containing Gluten),  2 Crustacean,  3 Egg,  4 Fish,  5 Peanut,  6 Soybeans,  7 Milk,  8 Nuts,  

9 Celery,  10 Mustard,  11 Sesame Seed,  12 Sulphur Dioxide,  13 Lupin,  14 Mollusc

T o  S t a r t

T h e  M a i n

D e s s e r t s

T e a  /  c o f f e

Sweet Potato & Lemongrass Soup


Panko- Crusted Bluebell falls 

Goats Cheese Salad


Toasted coconut croutons


Pear, baby spinach, macadamia nuts, air 
dried tomatoes, & maple honey dressing


(1 (wheat),3 7, 8, 9, 12)




(1 (wheat), 7, 8(macadamia nut),12)

Traditional Succulent Roast Turkey

& Limerick Ham


280g Sirloin of Black Angus Beef


Sage & onion stuffing, pancetta-
flavoured sprouts, caramelised parsnip 

& rich turkey gravy


Served medium. Butternut squash 
puree, broccoli florets, fondant potato, 

red wine & truffle sauce


(1 (wheat), 3, 7, 9, 10, 12)



(7, 9, 10, 12)

Festive Favourite Platter

Christmas pudding
Baked Belgian Chocolate Cherry Tart 


Passion fruit & Mango Mousse

 with brandy sauce 


 daiquiri sauce.

(1 (wheat), 3, 7, 8 (almonds), 12)

Freshly brewed

To finish your dinner

Terrine of Duck Liver 


OTB Salmon Duo & 

Poached Prawns


Toasted brioche, red onion & fig chutney

& lambs leaf salad 


Jameson cured salmon, Irish smoked 
salmon, poached prawns with dill cream. 

accented with beetroot & horseradish


(1 (wheat), 3, 7, 9, 10, 12)



(2, 4, 6, 7, 9, 10, 12)

Pan Seared Sea Bass Fillet


Cranberry & Balsamic Roasted 
Chicken Supreme


Cashew & Chestnut Wellington


Sicilian-style roasted cauliflower, pine 
nuts, mousseline potato, red onion & extra 

virgin olive oil with Parma ham crisp


Thyme buttered potatoes, wild mushroom 
& leak ragout, and Madeira sauce 


Grilled beetroot, shiitake mushrooms, yam, 
squash & vegan jus


(4, 7, 8(pinenut) 12) 



(1 (wheat), 7, 9, 12)



(1 (wheat), 8(cashew, chestnut), 10, 12)

Festive Christmas

Dinner


