
Main Course

Roast Turkey & Ham, Festive Stuffing, Chipolatas & Cranberry Jus

Slow Braised Daube of Irish Beef, Herby Yorkshire Pudding & Rich Pan Jus

Pan Fried Salmon Fillet, Samphire & Chive Cream

Stuffed Chicken Fillet Wrapped in Bacon, Wild Mushroom & Leek Cream

All served with chef’s selection of potatoes and vegetables.

Sweets

Warm Spiced Christmas Pudding, Brandy Crème Anglaise & Morelli’s Vanilla Ice Cream

Strawberry & White Chocolate Pavlova, Fresh Cream

Irish Cream Liqueur Cheesecake, Berry Coulis & Fresh Cream

Warm Sticky Toffee Pudding, Bushmills Salted Caramel Sauce, Morelli’s Honeycomb Ice Cream

Two Courses for £26pp
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