
 

F E S T I V E S E T D I N N E R M E N U 
3 - C O U R S E - €52.00 

S T A R T E R 

S easonal S oup of the D ay 

with Homemade Brown Bread ( 1 , 9 ) 

B el l i nter S mok i es 

Smoked Cod,  Cherry Tomatoes and Spring Onion in Creme fraiche and 

Cheese Gratin served with Brown Bread and Salad ( 1 , 4 , 7 ) 

V eni son S ausag e 

Cel eri ac purée,  Rosemary  Jus & Hazelnut ( 1 ,8 ,9 ,12 ) 

M A I N C O U R S E 

B el l i nter  T urk ey & H am 

Chestnut and Cranberry Stuf f ing ,  Creamy Mash Potato ,  Sprout and 

Chestnut Chi f f onade  & Red Wine Jus ( 1 , 7 , 8 , 9 , 12 ) 

Basil and Pastachio Crusted Cod 

With Lemon and Asparagus Risotto (1,  4,  7,  12)  

8 oz B eef Fi l l et (€15 supplement) 

Peppercorn Sauce,  Market Greens and Creamy Mash Potato ( 7 ) 

M ushroom L i ng ui ne 

Serv ed i n a C reamy W hi te W i ne Sau ce ( 1 , 3 , 7 , 1 2 ) 

D E S S E R T 

V ani l l a C reme B rul ee 

Serv ed w i th C hocol ate  and Hazelnut  Cookies  ( 1 , 3 , 7 , 8 ) 

I ced Parf  ai t C hri  stmas Pud d i ng 

in a Brandy Sauce (3 , 7 , 8 , 12) 

C hocol  ate S acher G ateau 

served with Vani l la I ce Cream ( 3 ,7,8 ) 

 

 

 
 

1 = G l u t en,  2 = S hel  l f i sh,  3 = Eg g s , 4 = Fi sh,  5 = Pe a n u t s ,  6 = S oy a , 7 = D ai ry , 8 = T ree N uts 

9 = C el ery , 1 0 = M u st a r d , 1 1 = S e s a m e S eed , 1 2 = S u l p hi tes ,  1 3 = L up i n,  1 4 = M ol l usc s  
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