
 
 

Canapés & Fizz on arrival 
*** 

Amuse Bouche 
Truffled Cauliflower Soup, Toasted Almonds 

 
Starters 

Beetroot & Gin Cured Salmon, Wasabi Mayonnaise, Pickled Capers 
*** 

Confit Rabbit & Argen Prune Terrine, Fig & Orange Chutney, Toasted Sour Dough 
*** 

Spiced Tuna Tartare & Crushed Guacamole Tian, Lobster Mayonnaise 
*** 

Baked Catalan Style Cheesecake, Roasted Pepper Coulis, Smoked Paprika Emulsion 
*** 

Potato Croquette, Ragu of Botifarra, Aioli, Brava Sauce 
 

Main Course 
*** 

Roast Turkey Crown, Sage, Chestnut & Apricot Stuffing, Hasselback Potatoes, Carrot & Swede, 
Parsnips, Brussel Sprouts, Braised Red Cabbage, Pigs in Blankets, Turkey Gravy 

*** 
Fillet Steak, Truffle Potato Terrine, Foie Gras, Creamed Leeks, Madeira & Port Jus 

*** 
Roast Seabass, Saffron Crushed Potatoes, Mussel & Vermouth Beurre Blanc, Grilled Tiger Prawns 

*** 
Beetroot & Goats Cheese Wellington, Sage, Chestnut & Apricot Veggie Stuffing, Hasselback 

Potatoes, Carrot & Swede, Parsnips, Brussel Sprouts, Braised Red Cabbage, Veggie Pigs in Blankets, 

Veggie Gravy 

(V) 

Desserts 

*** 
Christmas Pudding, Hennesy Brandy Sauce, White Chocolate Ice Cream 

*** 
Raspberry Cranachan Baked Alaska, Whiskey Ice Cream 

*** 
Pistachio Profiterole, Chocolate & Orange Mousse, Pistachio Ice Cream 

*** 
Classic Sherry Trifle 

*** 

€95 Per Adult €55 per child under 12 


