CHRISTMAS DINNER

>

STARTERS MAIN COURSE
Country Chicken & Bacon Terrine, Clonakilty Black Grilled Seabass, Balscadden Bay Lobster & Chorizo Arancini,
Pudding Crumble, Baby Leaf, Fig Confiture Buttered Samphire, Prawn & Lobster Bisque, Fennel Confit
Garlic and Lime Prawn Pil-Pil, Peppers and Chilli, Compté Gnocchi, Pumpkin & Chestnut Ragout, Crisp
Sourdough Toast Sage Leaves
Roast Rush Celeriac & Chestnut Soup, Slow Roast Roulade of Irish Bronze Turkey, Serrano Ham,
Cranberry & Cream Cheese Spear Sage & Shallot Stuffing, Piltown Roast Carrot, Parsnips & Sprout Leaves,
Goose Fat Roast Potato, Cranberry & Scorched
Panko Crumbed Vegetable Risotto Croquette, Fennel Thyme Jus

and Banana Shallot Slaw, Plant Based Pecorino
Roast Half Duck, Cranberry & Orange Stuffing, Spiced Red Cabbage,

Parsnips, Crisp Potato Rosti, Ginger & Orange Glaze

DESSERT

Elderflower, Gunpowder Gin & Kirsch Mascarpone Trifle

Cookie Dough Cheesecake, Irish Cream Liqueur, Biscoff
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Winterberry Cinnamon Compote, Vanilla Cream it N et P AR pi & }
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