
For those with special dietary requirements and allergies who may wish to know about the ingredients used, 
please ask a member of the team.

CHRISTMAS EVE MENU
€65 PER PERSON

CELERIAC SOUP
Rustic bread, chestnut crème fraîche

PRAWN COCKTAIL
Baby gem lettuce, Coburg spicy cocktail sauce

PHEASANT TERRINE
Roast pear and raisin chutney, grilled country bread

HEIRLOOM TOMATO AND BURRATA
Heirloom tomatoes, fig, Parma ham, focaccia 

FREE RANGE IRISH TURKEY & HONEY BAKED HAM
Apricot and herb stuffing, cranberry and clementine relish

JOHN STONE STEAK FRITES
French fries, béarnaise sauce, watercress

MARKET FISH OF THE DAY
Tenderstem broccoli, lardo, parmesan cheese, caper butter

ROASTED ONION RISOTTO
Onion petals, salsa verde, Grana Padano

All the above main courses are served with a selection of seasonal vegetables and potatoes

CHRISTMAS PUDDING
Cognac butter 

COBURG PAVLOVA
Berries, Chantilly cream, cinnamon ice cream

SELECTION OF IRISH CHEESE
Homemade chutney, fresh grapes and homemade crackers

MINCE PIES
Selection of teas & coffees


