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CHRISTMAS EVE MENU 2026
Sample menu




Cauliflower Cheese Soup
Crispy Sage, Hazelnuts (1A, 6, 7, 8, 10)

Duck Liver Paté

Cranberry Sauce, Roast Peppers, Brioche, Greens (1A, 3, 7, 12)

Irish Smoked Salmon

Citrus Dressing, Beetroot Purée, Homemade Brown Bread (1A, 3, 4, 6, 7, 12)

*

Baked Festive Salmon Fillet

Honey-Garlic Butter Glaze, Potato Purée,

Christmas Tapenade, Dill Sauce (4, 6, 7, 8B, 12)

Lamb Rump

Grilled Artichokes, Sun-Dried Tomato,
Roast Potato, Mint Salsa Verde (10,12)

Creamy Spinach and Ricotta Tortellini
Tomato, Spinach, Pinenuts (1A, 3, 7, 8F)

¥

Chocolate-Caramel Shortbread
Vanilla Ice-Cream (1A, 3, 7)
Angel Sponge Cake

Strawberry & Sweet Butter Cream Filling,
Strawberry Coulis (1A, 3, 7)

ALLERGENS

1. Gluten 2. Crustaceans 3. Eggs 4.Fish
5. Peanuts 6. Soybeans 7. Milk 8. Nuts
9. Celery 10. Mustard 11. Sesame

12. Sulphites 13. Lupin 14. Molluscs
GLUTEN SOURCES: a

(Wheat), b (Barley), c (Rye)




