
 

 

 
Christmas Eve Lunch Menu 

 
 

Starters  
_________________________________________________________________________________________ 

WINTER VEGETABLE SOUP 
soda bread, Irish butter  
(11 wheat) 
 

 

HAM HOCK TERRINE 
apple and raisin chutney, mixed leaves  
(9) 
 

 

CAPRESE SALAD 
buffalo mozzarella, ripe plum tomato, basil pesto, leaves, aged balsamic syrup  
(2, 9)  
 
VOL AU VENT 
chicken fillet, mushrooms, cream, fresh herbs, golden puff pastry case  
(2,9,11 wheat) 
 

 

CITRUS CRUMBED FISH CAKE 
smoked paprika, pickled lime aioli, mizuna salad, champagne salsa  
(1,2,3,5,9,11 wheat) 
 

 

 

Mains 
________________________________________________________________________________________ 

RISOTTO (V) 
baby spinach, chestnut mushrooms, grana padano, red chili, walnut pesto, crème fraiche 
(2,9,10) 
 

 
 

ROAST TURKEY CROWN, KILKENNY BAKED HAM 
sage and onion stuffing, caramelized brussels sprouts, carrot puree, cranberry jus  
(2,8,9,13) 
 

 

SLOW ROAST FEATHERBLADE OF BEEF 
red onion marmalade, potato fondant, natural jus 
(2,9) 

 



 

 

 
 
ROAST COD FILLET 
potato cake, salsa verde  
(5,9,11 wheat 13) 
 
HALF ROAST ROTISSERIE CHICKEN 
pancetta herb stuffing, glazed carrots, parsnips, jus  
(2,9) 

 
 

Desserts                                                                                                                                         
_________________________________________________________________________________________ 

VANILLA BEAN CHEESECAKE 
citrus ice cream, fruit coulis  
(1,2,9) 
 

 

APPLE CRUMBLE 
oats, pecans, anglaise sauce  
(1,2,9,11 oats) 
 
GLENFIELD FARM ICE CREAMS 
butter biscuit sand  
(1,2,9,11 wheat) 
 
LEMON CURD TART 
fresh berries, cream  
(1,2,9) 
 
WARMED CHRISTMAS PUDDING 
crème anglaise  
(2,9) 
 
 

 

  
 

 
 

 

Menu is subject to seasonal product changes. 

Tea/Coffee 

€40 Per Person 


