
Christmas Menu
APPETIZERS

Chicken Liver & Brandy Pate (GFA)
Red Onion Chutney & Rosemary Garlic Bread & Butter                                              
Panko Breaded Brie Cheese (V)
Rocket Salad, Bramley Apple & Real Ale Chutney
Roasted Plum Tomato & Basil Gastrique Soup (GFA/V)
Herb Garlic Bread Roll & Butter
Classic Shrimp Martini Cavatelli (GFA)
Cavatelli shrimp, dash of Dry Gin, Green Olives, Crisp Gem Lettuce & Herb
Butter Roll
French Classical Wild Mushroom Vol-au-Vents (GFA/V)
Topped with Lemon Zest Ricotta Dollop
Grilled Halloumi, Avocado, Cherry Tomato, Red Onion Rocket Salad, (GF/V)
Sweet  & Tangy Honey Mustard Dressing
Slow cooked Char Siu Pork Belly (GFA)
On Sweet Potato Mash, White Sesame Seeds & Asian Salad

Pan Seared Turkey Roulade (GFA)
Roasted Irish Red Bills Potatoes, Parsnip, Carrot, Braised Red Cabbage
Jam, Seasonal Greens, Cider & Sage Giblet Gravy
Slow Cooked Cod Fillet (GF)                                                  
Parsley Butter, New Potatoes, Green Beans, Bacon, Mussels, Peas,
Vermouth Sauce 
Slow cooked Lamb Shank (GF)
Garlic Mash, Green Beans, Roasted Root Vegetables, Natural Lamb Sauce
& Gremolata
Vegetable Wellington (V)
Roased Irish Bills Potatoes, Parsnip, Carrot, Braised Red Cabbage Jam &
Seasonal Greens, Cider & Vegetable Gravy                                      
Home made Fresh Truffle & Ricotta Stuffed Ravioli (V)
Sage Butter Sauce & Toasted Picantes 
10 oz Ribeye Steak (GF)
Chunky Chips, Garlic Mushrooms, Grilled Tomato & Peppercorn Sauce
Pan Seared Chicken Supreme (GF)
Braised Red Cabbage Jam, Carrot, Orange Mousseline, Artichoke, Bean
Cassolette with Natural Chicken Thyme Jus 
 
   

MAINS

DESSERTS
Traditional Christmas Pudding - Brandy Sauce (GFA)
Chocolate Brownie - Vanilla Ice Cream (GFA)
Sticky Toffee Pudding - Vanilla Ice Cream or Custard                      
Classic Peach Cobbler - Vanilla Ice Cream
Creme Brulee - Fresh Fruit Berries & Biscuit (GFA)
Toffee & Honeycomb Cheesecake - Fresh berries & Chantilly Cream
Affogato Classic Italian Dessert - Scoop of Vanilla Ice Cream & Freshley
Brewed Espresso & Biscuits (GFA)

Please notify your server of any dietary or allergen requirements  
(V) vegetarian  (VE) vegan (VEA) vegan available

(GF) gluten free (GFA) gluten free available
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