
 

Allergen List: 1.Gluten, 2. Crustaceans, 3. Eggs, 4.Fish, 5. Peanuts, 6. Soya, 7. Dairy, 8. Nuts, 9. Celery, 
10.Mustard, 11. Sesame, 12.SulphurDioxide, 13.Lupin, 14. Molluscs 

 All our Beef is 100% Irish 
. Tipping Policy: All tips go to our wonderful staff and are shared equally on a pro rata hourly basis 

 
 

Christmas Lunch Menu  
€40 per person 

                                                           
**** 

  

Honey Roasted Parsnip, Thyme & Hazelnut Soup  
Smoked oil, herb roasted croutons, home baked soda bread, farmhouse butter 

Contains allergens (7, 8 hazelnut, 9) 
 

Slow Cooked Ham Hock, Caramelised Leek & Knockanore Cheddar Tart 
Celeriac and apple remoulade, dressed watercress 

Contains allergens (1wheat, 3, 6, 7, 10) 
 

Five Mile Goat’s Cheese & Lavender Mousse  
Roasted beets and butternut, poached pear, caramelised pecans, honey comb herb crostini, 

pomegranate dressed baby leaves 
Contains allergens (1wheat, 3, 7, 8pecan, 10) 

 
**** 

 

Home Cooked Organic Bronze Turkey & Honey Baked Ham 
Homemade herb and turkey jus stuffing, spring onion and chive mash, butter roasted baby 

carrot bundle, turkey and cranberry gravy 
Contains allergens (1wheat, 3, 7, 9, 12) 

 

Roasted Salmon  
Herb spring onion potato cake, butter roasted baby carrots and tender stem broccoli 

bundle, lemon mussel cream 
Contains allergens (4, 7, 9) 

 

Thai Styled Roasted Butternut Sweet Potato, Brussel Sprout & Chickpea Curry 
Fragrant jasmine rice, naan bread 

Contains allergens (6, 11) 

 
**** 

 

Warm Traditional Christmas Pudding 
Bailey’s crème analgise 

Contains allergens (1 wheat, 4, 7, 12) 
 

Trinity Of Mini Desserts  
Granny Smith apple tart, homemade chocolate brownie, white chocolate & raspberry 

cheesecake 
Contains allergens (1wheat, 4, 7) 

 
**** 

 
Freshly Brewed Tea & Coffee 


