
 

 

 

 

 

 

 
  2026 Christmas Menu 

€50.95 PER PERSON 

 
On Arrival 

Glass of prosecco, Festive Cocktail, or Dew Drop Brewhouse Beer 

 

To Start 
Chicken Liver Parfait, Pear chutney, Confit red onion, Brioche toast 

Parsnip & Chestnut Soup, Homemade Treacle Brown Bread 

Gravlax of Salmon, dill crust, Dijon lemon mustard, caper berries, celeriac  

Pork & Sage Tortelloni, pea veloute, beurre noisette 

 

For Main 
Roast Turkey & Ham Roulade, sage & pancetta sprouts, heritage carrots, duck fat roastie, cranberry jus 

Braised Blade of beef, stuffed flat cap mushroom & blue cheese, honey roasted parsnips, marrow jus  

Venison Bangers celeriac & carrot crush, mustard mash, onion & juniper jus  

Mushroom & Chestnut Wellington, cauliflower puree, roasted parsnips, buttered sprouts (V) 
Roasted Salmon Fillet celeriac fondant, pea velouté, brown shrimp & dill, pommes allumettes  

 

 

The Sweets 
Boozy Black Forest Trifle  

Bread And butter Christmas pudding, rum raisin gelato 

Apple & Blackberry Crumble, roasted hazelnuts, scup gelato 

Rum Poached Pear, hazelnut praline, winter berries 

 

 
Tea or Coffee 

 

 
Allergens: 1.Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Dairy 8. Nuts, 9. Celery, 10. Mustard, 11.  Sesame seeds, 12. Sulphites, 13. Lupin, 14. Mollusc 


