
Vegan- (V), Vegetarian - (VG)
Allergen List: 1-Gluten, 2-Crustacean, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Dairy, 

8 -Nuts, 9-Celery 10-Mustard, 11-Sesame, 12-Sulphites, 13-Lupin 14-Molluscs

SAMPLE MENU 3 Course Festive Menu - €75

AMUSE BOUCHE

Whipped Cashel Blue Cheese Blinis
Candied Walnut & Pear (VG)

Contains Allergens: 1(Wheat), 7, 8(Walnuts)

1ST COURSE - STARTER

ROASTED WINTER SQUASH SOUP
Pumpkin Seed Brioche (VG)

Contains Allergens: 1(Wheat), 3, 7, 9, 12

HOUSE SMOKED ROSCARBERY PORK LOIN
Black Kale, Lardo, Potato, Grapes, Cabernet Pork Sauce

Contains Allergens: 7, 9, 10, 12

2ND COURSE – MAIN

ROAST TURKEY BREAST & LEG
Roasted Turkey Breast, Turkey Leg Confit Apple & Cranberry Stuffing, 

Baby Carrot, Sage Scented Turkey Gravy
Contains Allergens: 1(Wheat), 3, 7, 9, 10, 12

LENTIL & SAVOY CABBAGE PITHIVIER
Puff Pastry Stuffed with Beluga Lentils, Savoy Cabbage, Wicklow Brie & Chestnuts 

served with Rosemary Cream, Baby Spinach, Wild Mushrooms (VG)
Contains Allergens: 1(Wheat), 3, 6, 7, 8(Chestnuts), 9, 10, 12

Main Courses served with side of Mashed Potato, Honey Roasted Turnip and Brussel Sprouts Contains Allergens: 7

3RD COURSE - DESSERT

CHRISTMAS PUDDING
Mascarpone Vanilla Mousse, Brandy Custard

Contains Allergens: 1 (wheat), 3, 7, 12

COFFEE / TEA WITH PETIT FOURS

Christmas Fruit Cake, Festive Cookies, Mince Pies
Contains Allergens: 1 (Wheat), 3, 6, 7, 8 (Almonds), 12


