
W E L C O M E  G L A S S  O F  P R O S E C C O

S T A R T E R

M A I N  C O U R S E

D E S S E R T

Roulade of Irish Smoked Salmon
Chive Cream Cheese, Lemon Dressing with Rocket and Micro Herb Salad

Foie Gras and Duck Liver Parfait
Cinnamon Orange Cumberland Sauce and Toasted Brioche

Roasted Root Vegetable Soup
Brown Irish Wheaten Bread

Garlic and Chilli Buttery Prawns
Sauteed large Prawns, Baked Cherry Tomatoes and Watercress Salad

Chilled Assiette of Melon
Watermelon, Cantaloupe, Galia Melon. Finished with Winter Berry Yogurt

Traditional Turkey and Honey Glazed Irish Ham
Sage & Onion Stuffing with Roasted Chestnut. Coated in Rich Pan-Roasted Gravy. Medley of Vegetables

Prime Roast Sirloin of Irish Beef 
Roasted and Cream Mash Potato. Seasonal Vegetables and Rich Pan-Roasted Gravy

Seared Fillet of Seabass
Provencal Vegetable Ratatouille. Basil Herb Butter

Grilled Chicken Supreme
Mash Potato and Broccoli Florets. Mushroom and Brandy Cream Sauce

Mushroom and Leek Risotto 
Finished with White Wine and Parmesan Cheese 

Traditional Christmas pudding
Served warm with Brandy Anglaise

Ferrero Rocher Cheesecake
Chocolate Sauce and Fresh Cream

Raspberry & Sherry Trifle 
Fresh Cream & Ice-Cream 

Selection of Ice Cream
Chocolate, Strawberry &Vanilla with Chocolate Sauce
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