
Discretionary service charge of 12.5% added to parties of 6 or more

Starters

Festive Group Menu
Monday - Tuesday €75 per person

Wednesday - Saturday €85 per person

Smoked Salmon Rillettes | Trout Caviar | Fennel Salad

Cured Salmon

Pressed Belly Of Suckling Pig | Sprout & Leek Quiche | Shallot Salsa

Suckling Pig Pork Belly

Jerusalem Artichoke Crisp | Roast Chestnut Nibble | Olive Oil Ⓥ

Celeriac Soup

Mains

Wild Mushroom Duxelles | Fine Bean & Parma Ham | Burnt Celeriac Purée
Triple Cooked Chips | Jus

Dry Aged Fillet of Beef

Garlic Pimentón Potato | Gremolata Sauce | Lemon

Pan Roast Hake

Cranberry Compote | Honey Glazed Carrots | Butter Fondant Potato

Herb Crusted Roulade of Turkey Leg & Smoked Ham

Carrot & Almond Panisses | Majada | Black Garlic Gel Ⓥ

Pressed Jerusalem Artichoke



Discretionary service charge of 12.5% added to parties of 6 or more

Desserts

Shortbread | Gingerbread Ice Cream | Hazelnut Tuile

Sticky Toffee Pudding

Cocoa Nibs | Fruit Gel | Sorbet

Dark Chocolate Mousse 70%

Chutney | Grapes | Smoked Almonds | Crackers

Selection of Farmhouse Cheese


