
F E S T I V E  P R I V A T E
D I N I N G  M E N U € 5 5

G u i n n e s s  I n f u s e d  S m o k e d  S a l m o n
S TARTER

MA IN

DE S S ERT

b u t t e r m i l k  d r e s s i n g  |  c r u s h e d  g r e e n  p e a s

T i p p e r a r y  G o a t ’ s  C h e e s e  &  B e e t r o o t  S a l a d
o r a n g e  &  c h i l l i  d r e s s i n g

D u c k  S p r i n g  R o l l
p i c k l e d  s l a w  |  s w e e t  c h i l l i  d i p

C h i c k e n  L i v e r  P a t e
O n i o n  m a r m a l a d e  |  c r i s p  c r a c k e r s

S l o w - C o o k e d  J a c o b s  L a d d e r
M a r i n a t e d  b e e f  s h o r t  r i b s  |  c o n f i t  s h a l l o t  |  p o r t  j u s  

C l a s s i c  R o a s t  T u r k e y  &  H o n e y  G l a z e d  H a m
S a g e  &  o n i o n  s t u f f i n g  |  c r a n b e r r y  s a u c e  |  r o a s t  g r a v y

G r i l l e d  H a k e  F i l l e t
C r e a m y  c h o w d e r  s a u c e  |  c r a b  c r o q u e t t e s

R o a s t e d  S a v o y  C a b b a g e
H u m m u s  |  s p i c e d  l a b n e h  |  c r i s p  D u k k a h  s p i c e d  s e e d s

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g
C h a n t i l l y  c r e a m  |  c u s t a r d

W a r m  W i n t e r  B e r r y  &  A p p l e  C r u m b l e  T a r t
V a n i l l a  i c e - c r e a m  |  c u s t a r d

W a r m  C h o c o l a t e  F o n d a n t

W i n t e r  M u l l e d  B e r r y  M e r i n g u e
V a n i l l a  w h i p p e d  c r e a m  |  t o a s t e d  a l m o n d s

V a n i l l a  i c e - c r e a m

D u c k  L e g  C o n f i t
C h o r i z o ,  m i x e d  b e a n  &  t o m a t o  f o n d u e  |  r o a s t  c h e s t n u t  c r e a m


	FESTIVE PRIVATE DINING MENU€55
	STARTER
	Guinness Infused Smoked Salmon
	Tipperary Goat’s Cheese & Beetroot Salad
	Duck Spring Roll
	Chicken Liver Pate

	MAIN
	Slow-Cooked Jacobs Ladder
	Duck Leg Confit
	Classic Roast Turkey & Honey Glazed Ham
	Grilled Hake Fillet
	Roasted Savoy Cabbage

	DESSERT
	Traditional Christmas Pudding
	Warm Winter Berry & Apple Crumble Tart
	Warm Chocolate Fondant
	Winter Mulled Berry Meringue



