
Crème Brule
Classic Vanilla Bean, Crème Brule, Homemade Vanilla Shortbread

Cheesecake
White Chocolate & Raspberry, Raspberry Puree, White Chocolate Shavings

①  CEREALS CONTAINING GLUTEN ②  CRUSTACEANS ③  EGGS ④  FISH ⑤
PEANUTS ⑥  SOYBEANS ⑦  MILK (INCLUDING LACTOSE) ⑧  NUTS ⑨  CELERY ⑩
MUSTARD ⑪  SESAME SEEDS ⑫  SULPHUR DIOXIDEAND SULPHITES ⑬  LUPIN  

⑭  MOLLUSCS

CHICKEN PARFAIT
Free Range Chicken Liver and Madeira Parfait, Toasted Hazelnut Brioche, Spiced Apple Chutney

GOATS CHEESE
Crispy St Tolas Goats Cheese Bon Bons, Poached Pear, Beetroot and 

Walnut Pesto, Candied Walnuts, Balsamic and Honey Reduction, Rocket Salad

FESTIVE PRAWN COCKTAIL
Lemon Scented Baby Prawns, Marie Rose Sauce, Donegal Oak Smoked Salmon, 

Confit Tomato Baby Gem & Rocket Salad

TANDORRI CHICKEN
Tandoori Dusted Chicken Strips Wholegrain & Honey Dressing, Rocket Salad, Red Pepper Jam

SALMON
Pan Roasted Fillet of Donegal Salmon, Potato Gnocchi, Spinach, Lemon, Verbena & Basil Veloute

CHICKEN
Panko & Rosemary Breaded Fillet of Chicken, Smoked Pancetta & Parmesan Cream, 

Basil & Almond Pesto, Rocket & Confit Tomato Salad

MONKFISH & PRAWN
Pan Roasted Medallions of Monkfish & Tiger Prawns cooked in a Red Thai Coconut Chilli

Lemongrass Sauce, Fresh Coriander, served with Lime.

PORK BELLY
Honey & Thyme Glazed Belly of Pork, Granny Smith Apple Puree, Celeriac Remoulade, Black Pudding

Bon Bon, Spiced Apple Chutney, Toffee Carrot

RAVIOLI
Pumpkin Ravioli, Roasted Portabello Mushroom, Buttered Spinach, Amaretti, Parmesan Sage Beurre Noisette

Rich Chocolate Brownie
Salted Caramel, Vanilla Ice Cream

Lemon Tart
Fresh Raspberries, Chantilly Cream
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