
Christmas Menu 2026

STARTERS

Cream of Potato & Leek Soup
(Milk, Celery, Sulphites)

Oak-Smoked Salmon
Pickled Red Onion, Horseradish Cream, Potato Rösti & Pea Shoots

(Fish, Milk, Mustard)

Whipped Goat’s Cheese
Thyme, Honey, Croutons, Strawberry & Beetroot

(Gluten (Wheat), Milk)

Chicken & Mushroom Vol-au-Vent
Served in a Pastry Case

(Milk, Gluten (Wheat), Eggs, Celery, Sulphites)

MAIN COURSES

Roast Sirloin of Irish Beef
Caramelised Onions & Jus

(Celery, Mustard, Milk)

Supreme of Chicken
Wild Mushroom Stuffing & Robert Sauce

(Milk, Celery, Mustard)

Roast Stuffed Turkey & Baked Tralee Ham
Red Wine Jus

(Gluten (Wheat), Milk, Sulphites)

Grilled Fillet of Salmon
Borlotti Beans & Wild Mushrooms

(Fish, Milk, Celery)

Butternut Squash & Chickpea Peruvian-Style Curry
Coconut Rice

(Mustard, Celery)

Half Roast Duck
Chestnut Stuffing & Sauce Bigarade

(Gluten (Wheat), Milk, Celery, Mustard)

DESSERTS

Trio of Desserts

Christmas Pudding, Crème Anglaise

Meringue Nests, Crème Chantilly & Berry Compote

Malteser & Baileys Cheesecake

Freshly Brewed Tea or Coffee

If you have any allergies, please inform your server.




