
NEW YEAR’S EVE SET MENU

Starters
Sweet Potato, Chili, and Coconut Soup (9)

Ham Hock Terrine, 
cauliflower puree, piccalilli, hazelnut (1,10)

Pan Fried Pigeon Breast, 
porridge and barley risotto, parsley puree, garlic crisp,

 pan jus (1, 7)

Smoked Salmon Roulade, 
sea buckthorn gel, mandarin, toasted spelt, 

Irish seaweed, radish (1,2,4,7)

Pan Fried Scallops, 
curry parsnip puree, pomegranate, curry oil (7,14)

Bluebell Fall Goats Cheese, 
beetroot textures, candied walnut ( 1,7)

Mains
Fillet of Beef, 

fondant potato, leek, oyster mushroom, beef cheek bon bon, shallot puree, merlot jus (1, 7,12)*

Chicken Supreme, 
pomme anna, butternut squash, kale, natural jus ( 1,7,12)

Wild Venison Tart, 
parsnip & chestnut puree, salsify, pear chutney, blueberry jus (1,7,12)

Pan Fried Monkfish, 
beetroot, sea asparagus, mussel foam (4,7,14)

Citrus Braised Savoy Cabbage,
 chili, roast cherry tomato puree, parmesan crisp (7)

Desserts 
Double Chocolate Fondant, 

orange sorbet, and dark chocolate sauce (1,3,7 )

Ginger Scented Sticky Toffee Cake,
 lemon grass and basil ice cream. (1,3,7 )

Classic Crème Brulee, 
almond biscotti (1,3,7)

Carrot and Beetroot Pudding, 
cardamom, crunchy nuts, saffron custard ( 3,8)

€50.00 per person, 

*€10.00 supplement for fillet steak


