
S T A R T E R S

M U L L E D  W I N E  + € 4

F E S T I V E  C O C K T A I L  + € 8

M A I N S

HONEY ROASTED TURKEY &
HAM 
Sage  & Onion  Stuffing ,  Champ  Mash  &

Jus  

1  (wheat ,  yeast) ,  3  (almond) ,  7 ,  13

PAN-FRIED COD 
Herb  Crushed  Potato ,  Sauce  Vierge  &

Lemon  Foam  

5 ,  9 ,  10 ,  12 ,  13 ,  14

GARLIC & MINT “SOUS VIDE”
LAMB RUMP
Gratin  Potato ,  Carrot  Puree  & Mint

Glaze

3  (pine  nuts) ,  5 ,  7 ,  13 ,  14

STUFFED BUTTERNUT SQUASH &
PARMESAN
Quinoa ,  Roast  Pepper ,  Rocket  & Tomato

Sauce

3  (almond) ,  6 ,  7 ,  13

ROASTED CAULIFLOWER &
HAZELNUT SOUP
Truffle  Oil  & Chargrilled  Sourdough

1  (wheat ,  yeast) ,  4 ,  7 ,  13

SMOKED SALMON SALAD
Mix  Leaf ,  Pickled  Star  Fruit  & French

Dressing

7 ,  9 ,  13 ,  14

WARM GOATS CHEESE TART
Sundried  Tomato ,  Caramelised  Onion  &

Raspberry  Vinaigrette  

1  (wheat) ,  6 ,  7 ,  13 ,  14

ARTHAUS CHRISTMAS CRUMBLE 
Crème  Anglaise  & Salted  Caramel  Ice-

Cream

1  (wheat) ,  6 ,  7 ,  13

LEMON TART
Raspberry  Compote  & elderflower

Sorbet

1  (wheat) ,  6 ,  7 ,  14

D E S S E R T S

VANILLA PANNA-COTTA
Served  Homemade  Cinnamon

Shortbread  

(1  (wheat) ,  6 ,  7 ,  13

2 Course €27pp 
 

3 Course€32pp

1. Gluten 2. Peanuts 3. nuts 4. Celery 5. Mustard 
6. egg 7. Dairy 8. Sesame 9. Fish 10. Crustaceans 

11. Molluscs 12. Soya 13. Sulphur Dioxide 14. Lupin

Allergens


