


festive dinner Menu

starters

Cream of Roasted Winter Vegetable Soup, Warm Bread Roll  V
Salad of Smoked Chicken, Parma Ham & Pickled Apple, Organic Leaves, Sour Dough Croute, Truffle Aioli

Crispy Herb Breaded Brie, Baby Leaf & Apple Salad, Cranberry Aioli, Celeriac Remoulade  V
Pearls of Melon, Winter Berry Compote, Green Apple Sorbet, Basil  V

Chicken Liver Parfait, Spiced Apple & Grape Chutney, Watercress, Toasted House Breads
Roasted Beetroot Salad, Pickled Apples, Hummus, Hazelnut Dukkah, Pomegranate, Maple & Mustard Dressing  V

Roast Turkey Roulade, Glazed Ham, Herb & Onion Stuffing, Chipolata’s, Rich Turkey Jus, Honey Glazed Root 
Vegetables, Brussel Sprouts in a Bacon & Parmesan Cream, Seasonal Potatoes, Cranberry Tartlet

 Roasted Sirloin of Northern Irish Beef, Rich Red Wine & Thyme Jus, Crispy Seed Tuile, Honey Glazed Root 
Vegetables, Brussel Sprouts in a Bacon & Parmesan Cream, Seasonal Potatoes

 Pan Roast Irish Chicken Supreme, Champ Croquette, Crispy Bacon & Creamed Cabbage, Honey Glazed Root 
Vegetables, White Wine & Garlic Reduced Cream Sauce

 Pan Roast Irish Cod fillet, Potato Gratin, Tenderstem Broccoli, Crispy Chorizo & Portavogie Prawns, Horseradish & 
White Wine Sauce, Cavolo Nero Crisp

 Vegan Nut Roast, Cauliflower Sausage, Maple Glazed Vegetables, Crushed Baby Potatoes, Vegan Vegetable Jus  V

Lemon & Gingerbread Cheesecake, Winter Berry Compote, Honeycomb Ice Cream  V
Winter Berry Pavlova with Orange Chantilly Crème, White Chocolate Shavings  V

Chocolate Salted Caramel Tart, Chocolate Soil, Cookie Dough Ice Cream  V
Gilberry Fayre Christmas Pudding, Drambuie Scented Crème Anglaise, Mulled Plums  V

includes tea or coffee

mains

something sweet

V = Dish can be adapted to Vegetarian         = Dish can be adapted for no added gluten. Please inform server before ordering.
 

Allergens: Please advise your server of any food allergies at the time of ordering. 
All food is freshly prepared in our Hotel Kitchen. This is not an allergen free environment. 

For “No Added” options, please speak to your server.

2 Courses: £24.95 / 3 Courses: £27.95


