
 

 

 

 

 

 

  

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TO START 
 
 
 
Butternut Squash Soup                               €7.95  
Spiced squash chips      
Allergens: 6, 7, 9 
 

Beetroot Cured Salmon          €9.95 
Orange gel, frissee, capers 
Burnt shallot powder 
Allergens: 3, 6, 7, 9 

 
Duck Liver Parfait                                         €8.95 
Brioche toast, chestnut puree 
Onion jam 
Allergens: 5, 6, 7, 9, 11 
 

Jerusalem Artichoke                       €8.95 
Gorgonzola, compressed beets 
Braised fennel, lemon dressing 
Allergens: 7, 9 
 

Confit Duck Leg                                            €8.95 
Apricot Quinoa, rocket pesto 
Allergens: 5, 9 
 
 

CHEF’S SPECIAL     
Using the finest ingredients from our local suppliers 
daily. 

 
 

 

 

 



 

MAIN COURSE 
 
 
 
*** 8oz Beef Fillet                                              €29.95  
Mushroom cap, confit shallot 
Fondant potato, tarragon jus 
Allergens: 7, 9  
 
 

Turkey and Ham                                                 €22.95  
Seasonal vegetables, chestnut mash  
Cranberry jus 
Allergens: 5, 6, 7, 9 
 
 

Pan Seared Duck Breast                                   €22.95 
Wilted kale, celeriac puree  
Wild garlic gratin, orange sauce 
Allergens: 7, 9, 12 
 
 

Salmon Fillet                                                      €22.95 
Pistachio and prawn risotto 
Allergens: 3, 5, 6, 7, 9 
 
 

Chicken Supreme                                              €21.95    
Potato rosti, spinach 
And wild mushroom fondue 
Allergens: 5, 6, 7, 9, 
 

Butternut Squash Ravioli                                 €17.95      
Chestnut and sage butter 
Allergens: 6, 7, 11 

 
Chef’s Special   
Using the finest ingredients from our local suppliers daily. 
 
 
 

**€8 Supplement on the Dinner Inclusive. 

 

 
 
 

***Please advise your server if you have any Dietary requirements. 

 

SIDES €3.95 Each 

 
 
Selection of Vegetables      
Allergens: 7 

 
French Fries       
Allergens: 7 

 
Champ Mashed Potato  
Allergens: 7 
 

Garden Salad 
Allergens: 13 
 

Garlic Potato 
Allergens: 7 

 

SOMETHING SWEET   €8.00 Each 
 
 
 
Christmas Pudding 
With Brandy Anglaise  
Allergens: 6, 7, 11  
 

 

Mocha Cheesecake 
With Almond Tuile  
Allergens: 5, 7 
 
 

Blackberry Tart  
With Gooseberry Compote  
Allergens: 6, 7, 11 
 

Lemon and Cinnamon Posset  
With chocolate Biscotti  
Allergens:  6, 7, 9 

 
***Irish Cheese Selection   
Served with Castleknock crackers 
Allergens: 5, 6, 7, 9, 11 
 

 

*€5 Supplement on the Dinner Inclusive. 

 

HOT ALCOHOL MENU 
 
 
 
IRISH COFFEE      €7.20 
Jameson with a shot of espresso topped up  
with fresh cream 
Allergens: 6 

 
 
BAILEYS COFFEE     €7.20 
Baileys with a shot of espresso topped up 
with fresh cream 
 
 
CALYPSO COFFEE     €7.20 
Tia Maria with a shot of espresso topped up 
with fresh cream 
 
 
FRENCH COFFEE     €7.20 
Brandy with a shot of espresso topped up 
with fresh cream 

 

* All Hot Alcoholic Drinks contains 7 (Milk) 

 

 

KEY TO ALLERGENS 

1,2 Shellfish  3 Fish   4 Peanuts 
5 Nuts  6 Gluten   7 Milk 
8 Soya  9 Sulphur Dioxide  10 Sesame 
11 Eggs  12 Celery & Celeriac 13 Mustard 
14 Lupin   
 

 


