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STARTER

CREAM OF VEGETABLE SOUP

Creamy Roasted Root Vegetable Soup
Topped with Fresh Parsley & Garlic Croutons

WINTER WARMER BLACK

PUDDING SALAD

Warm Black Pudding with Caramelised Apple,
Toasted Walnuts, and Winter-Dressed Leaves

FESTIVE GOLDEN FISH CAKES

Homemade Cod, Smoked Haddock &
Salmon Fish Cakes Served with a Pineapple &
Sweet Chilli Salsa

BAKED BRIE PARCELS

Creamy Brie Wrapped in a Golden Puff Pastry,
Baked With a Port And Cranberry Relish

SEASONAL GUINNESS
BEEF SHORT RIB

Tender Beef Short Rib Slow-Cooked in
Guinness, Finished with a Rich Silky Gravy
and all of the Festive Trimmings

CREAMY WILD MUSHROOM
TAGLIATELLI

Served in a Velvety Wild Mushroom Sauce,

Finished with a Fusion of Melted Irish and
[talian Cheeses

MAINS

ROAST TURKEY & SWEET

HONEY GLAZED IRISH HAM

Served with a Savoury Sage Stuffing, Port &
Cranberry Gravy and all of the Traditional
Festive Trimmings

HONEY BAKED SALMON
FILLET

Served with Creamed Potato, Roasted Winter
Vegetables, and a Rich Whiskey Cream Sauce

DESSERT

Tea/Coffee Served With All Desserts

WARM APPLE & CINNAMON

CRUMBLE

Served with Custard or Vanilla Ice Cream

WINTER WONDERLAND

BILLIONAIRE’S CHEESECAKE

Caramel Cheesecake, Chocolate Ganache,
and Festive Fudge with Vanilla Ice Cream

/ TRADITIONAL CHRISTMAS
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