
 

F E S T I V E L U N C H S E T  M E N U 

S T A R T E R 
S easonal Soup of the D ay 

with Homemade Brown B rea d  (  1 , 9 ) 

Warm G oats Cheese,  Roast Honey Fi g 

in F i l o  Basket M i x e d  B a b y  L e a v e s  S a l a d  w i t h  B a l s a m i c  D r e s s i n g  (  1 , 7 , 10 , 12 ) 

Venison S ausage 

Celeriac puré e ,  R o s e m a r y  J u s  & Hazelnut (  1 ,8 ,9 ,12 ) 
 

 

M A I N C O U R S E 
Bellinter Turkey & H am 

Chestnut and Cranberry Stuff ing,  Creamy Mash Potato, Sprout and 

Chestnut Chiffonade & Red Wine Jus ( 1 , 7 , 8 , 9 , 12 ) 

Basil and Pistachio Crusted Cod  

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

Roast Sirloin of Beef 

served with Seasonal  Greens and Creamy Potatoes with Red Wine Jus ( 7 ) 

Mushroom Linguine 

Served i n  a Creamy White Wine Sauce (  1 , 3 , 7 , 12 ) 
 

 

D E S S E R T 
Vanil l a Creme Brulee 

Served with C hocolate and Hazelnut Cookies ( 1 , 3 , 7 , 8 ) 

Iced Parfait Christmas Pudd ing 

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

Chocolate S acher G ateau 

served with Vanilla Ice Cream ( 3 , 7 , 8 ) 
 
 

 

2-Course €34.95 / € 3-Course €39.95 
 

 

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

9 = C el ery , 1 0 = M u stard , 1 1 = S esame S eed , 1 2 = S u l p hi tes, 1 3 = L up i n, 1 4 = M ol l uscs. 


	S T A R T E R
	S easonal Soup of the D ay
	Warm G oats Cheese, Roast Honey Fi g
	Venison S ausage

	M A I N C O U R S E
	Bellinter Turkey & H am
	Basil and Pistachio Crusted Cod
	With Lemon and Asparagu Risotto (1,4,7,12)
	Roast Sirloin of Beef
	Mushroom Linguine

	D E S S E R T
	Vanil l a Creme Brulee
	Iced Parfait Christmas Pudd ing
	Chocolate S acher G ateau


