
StartersStartersStarters
Vegetable BrothVegetable BrothVegetable Broth
   Served with a crusty rollServed with a crusty rollServed with a crusty roll

Homemade Chicken PâtéHomemade Chicken PâtéHomemade Chicken Pâté
   Raspberry & fig chutney, garlic toast & house saladRaspberry & fig chutney, garlic toast & house saladRaspberry & fig chutney, garlic toast & house salad

Mushroom ToastMushroom ToastMushroom Toast
   Mushrooms in a garlic cream sauce, toasted ciabatta, fresh Parmesan & rocket saladMushrooms in a garlic cream sauce, toasted ciabatta, fresh Parmesan & rocket saladMushrooms in a garlic cream sauce, toasted ciabatta, fresh Parmesan & rocket salad

Smoked Salmon & Prawn CocktailSmoked Salmon & Prawn CocktailSmoked Salmon & Prawn Cocktail
BBBaby gem, red onion and wheaten breadaby gem, red onion and wheaten breadaby gem, red onion and wheaten bread

Deep-Fried BrieDeep-Fried BrieDeep-Fried Brie
   Ballymaloe Relish And House SaladBallymaloe Relish And House SaladBallymaloe Relish And House Salad

MainsMainsMains
Traditional Turkey & HamTraditional Turkey & HamTraditional Turkey & Ham

   Cranberry sauceCranberry sauceCranberry sauce

Irish Daube of BeefIrish Daube of BeefIrish Daube of Beef
   Bacon, pearl onion & mushroom gravyBacon, pearl onion & mushroom gravyBacon, pearl onion & mushroom gravy

Pan-Seared SalmonPan-Seared SalmonPan-Seared Salmon
   Dill & white wine creamDill & white wine creamDill & white wine cream

Gluten-free and vegan Cajun-spiced sweet potato rouladeGluten-free and vegan Cajun-spiced sweet potato rouladeGluten-free and vegan Cajun-spiced sweet potato roulade   
filled with vegan soft cheesefilled with vegan soft cheesefilled with vegan soft cheese

   Sweet and spicy red pepper and red onion chutneySweet and spicy red pepper and red onion chutneySweet and spicy red pepper and red onion chutney

   GF | Vegetarian | Vegan option availableGF | Vegetarian | Vegan option availableGF | Vegetarian | Vegan option available
All mains served with mash, roast potatoes, roast carrots & parsnips and braised red cabbage.All mains served with mash, roast potatoes, roast carrots & parsnips and braised red cabbage.All mains served with mash, roast potatoes, roast carrots & parsnips and braised red cabbage.

DessertsDessertsDesserts
Traditional Cherry TrifleTraditional Cherry TrifleTraditional Cherry Trifle

   Fruit, jelly, custard & creamFruit, jelly, custard & creamFruit, jelly, custard & cream

Chocolate Orange CheesecakeChocolate Orange CheesecakeChocolate Orange Cheesecake
   Chocolate sauce and whiskey ice creamChocolate sauce and whiskey ice creamChocolate sauce and whiskey ice cream

Chocolate Fudge CakeChocolate Fudge CakeChocolate Fudge Cake
   Vanilla ice cream & berriesVanilla ice cream & berriesVanilla ice cream & berries

Apple & Mixed Berry CrumbleApple & Mixed Berry CrumbleApple & Mixed Berry Crumble
   CustardCustardCustard

Christmas PuddingChristmas PuddingChristmas Pudding
   Brandy sauceBrandy sauceBrandy sauce

Starters
Vegetable Broth
 Served with a crusty roll

Homemade Chicken Pâté
 Raspberry & fig chutney, garlic toast & house salad

Mushroom Toast
 Mushrooms in a garlic cream sauce, toasted ciabatta, fresh Parmesan & rocket salad

Smoked Salmon & Prawn Cocktail
Baby gem, red onion and wheaten bread

Deep-Fried Brie
 Ballymaloe Relish And House Salad

Mains
Traditional Turkey & Ham

 Cranberry sauce

Irish Daube of Beef
 Bacon, pearl onion & mushroom gravy

Pan-Seared Salmon
 Dill & white wine cream

Gluten-free and vegan Cajun-spiced sweet potato roulade 
filled with vegan soft cheese

 Sweet and spicy red pepper and red onion chutney

 GF | Vegetarian | Vegan option available
All mains served with mash, roast potatoes, roast carrots & parsnips and braised red cabbage.

Desserts
Traditional Cherry Trifle

 Fruit, jelly, custard & cream

Chocolate Orange Cheesecake
 Chocolate sauce and whiskey ice cream

Chocolate Fudge Cake
 Vanilla ice cream & berries

Apple & Mixed Berry Crumble
 Custard

Christmas Pudding
 Brandy sauce
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