
 
 

Canapés & Fizz on arrival 
*** 

Amuse Bouche 
Roast Parsnip Soup, Curry Oil 

 
Starters 

Smoked Duck, Orange Curd, Pink Grapefruit Salad, Pumpkin Seeds 
*** 

Ham Hock, Chicken & Foie Gras Terrine, Fig Chutney, Pickled Vegetables 
*** 

Whiskey Cured Salmon, Pickled Fennel, Black Garlic Mayonnaise, Smoked Paprika Emulsion 
*** 

Truffled Manchego Cheese Souffle, Savoyard Mustard & Cava Sauce 
 

Main Course 
*** 

Roast Turkey Crown, Sage & Apricot Stuffing, & All the Trimmings 

*** 
Fillet of beef, Crispy Potatoes, Celeriac, Red Wine & Morel Jus 

*** 
Line Caught Seabass, Prawn & Saffron Risotto, Lobster Bisque 

*** 
Wild Mushroom & Chestnut Pithivier, Roast Root Vegetables, Kale, Brown Ale Jus (V) 

Desserts 

*** 
Homemade Christmas Pudding, Hennesy VSOP Brandy Sauce  

*** 
Manjari Chocolate Mousse, Cherry Kirsch Sorbet, Griotine Cherries, Chocolate Tuile  

*** 
Frangipane & Almond Tart, Marmalade Mincemeat, Whiskey Cream 

*** 
PX sherry Trifle, Amaretti Biscuits, Cassis Espuma 

*** 
€85 Per person 


