
STARTERS

Sweet potato and parsnip velouté with coconut milk

Pan-seared foie gras

 
MAINS

Duck breast to share — for two
Red berry jus, truffle mash, glazed carrots

Honey and thyme roasted butternut squash (V)
Pan-fried mushroom persillade, chestnut crumb and rocket pesto

Poultry ballotine with morel sauce
Mashed potatoes & glazed carrots

 
DESSERTS

Warm chocolate fondant
Caramel centre, hint of yuzu, hazelnuts and crisp tuile

Mini yule log

€100 per guest 
€130 with wine pairing

Drinks not included
Please speak to a member of our team regarding any food allergies or dietary

requirements before placing your order.
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