
 

 CHRISTMAS EVE MENU 

TO START 

   

 

 

TO FOLLOW 

Local fresh fish, curried cauliflower purée, green olive & pomegranate dressing 

Or 

Slow-roasted fillet of black angus beef, oyster sabayon, creamed leeks 

 

  

 

TO FINISH 

Warm Christmas pudding, pain d’epices ice cream, whiskey anglaise 

Or 

Glazed orange tart, yoghurt ice-cream 

  

 

€85 Per Person 

 
  

Snacks 

Local cuttlefish ‘escabeche’, fennel herb salad 

Or 

Steamed chicken & smoked ham hock ‘lasagna’, fricassée of mushrooms, 

blood sausage froth 

 

 


