
Festive Menu
 3 COURSE SET MENU

SUN-WED £26 /THURS-SAT £30

• SAMPLE MENU •

STARTERS
WINTER VEGETABLE SOUP WITH HOMEMADE BREAD 

WHIPPED FIVEMILETOWN GOATS CHEESE, CANDIED PISTACHIO’S, PORT & FIG GEL, BRULEED FIG & 
HOMEMADE GUINNESS & TREACLE WHEATEN BREAD Ⓥ(N)

OUTDOOR BRED HAM GUEBUEENS, GREEN SAUCE, REMOULADE 

FREE RANGE CHICKEN LIVER PARFAIT, SEASONAL CHUTNEY, HOME-MADE SOURDOUGH

PAN SEARED LOCAL SCALLOPS, SEAFOOD ARANCINI, CRISPY HAM, CAULIFLOWER PUREE (£4 SUPPLEMENT)

CRISPY THORNHILL DUCK PANCAKES, PICKLED VEG, BARBECUE SAUCE (£2 SUPPLEMENT)

CRISPY FRIED TOFU, KIMCHI & DIPPING SAUCE (VEGAN)

MAINS
  FREE RANGE TURKEY DUO: STUFFED BREAST, MINI TURKEY & HAM PIE, CHESTNUT PUFF PASTRY,ALL THE TRIMMINGS(N)

DUO OF IRISH VENISON: PAN SEARED RUMP (PINK), PRESSED VENISON STEW, SEASONAL VEG 

CRISPY OUTDOOR BRED PORK BELLY WITH POTATO BOXTY, CRANBERRY, LEEK & PARMESAN PORK EN CROUTE,
SEASONAL VEG, CRANBERRY JUS

PAN ROAST FREE RANGE CHICKEN SUPREME, POTATO CROQUETTES, SEASONAL VEG, CEP & BACON CREAM

VEGAN CRISPY FRIED CAULIFLOWER KATSU CURRY, PEPPERS, SPINACH, SMOKED NUTS & BASMATI RICE Ⓥ (N)

GLENARM SALMON, HERB CRUSHED POTATOES, CRAB BUTTER, TENDERSTEM BROCCOLI

10 OZ CHARGRILLED IRISH SIRLOIN STEAK WITH WHISKEY PEPPERCORN SAUCE, BEEF FAT CHIPS 
& ONION RINGS (£6 SUPPLEMENT)

PAN ROAST THORNHILL DUCK BREAST (SERVED PINK) GINGERBREAD STUFFING, POTATOES ANNA, 
CONFIT RED CABBAGE, BROCCOLI, CLEMENTINE JUS (£2 SUPPLEMENT)

DESSERTS 
STICKY TOFFEE PUDDING, CRUSHED NUTS,  SALTED CARAMEL ICE CREAM (N)

WHITE CHOCOLATE & BAILEYS CHEESECAKE WITH HONEYCOMB ICE CREAM

CHRISTMAS PUDDING SERVED WITH RUM & RAISIN ICE CREAM (N)

VEGAN APPLE & BERRY CRUMBLE WITH VEGAN BLACKBERRY ICE CREAM (N)

EGG NOG PANNA COTTA, GINGER BISCUIT

IRISH CHEESEBOARD, LISBANE HONEY (£2.50 SUPPLEMENT

)OR A LIQUID DESSERT! ESPRESSO MARTINI- VODKA, COFFEE LIQUEUR,
VANILLA GOMME, FAIRTRADE DOUBLE ESPRESSO (£2.50 SUPPLEMENT)


