
Chocolate & Raspberry Tart, 
crunchy chocolate biscuit base & rich, creamy chocolate & Raspberry

filling served with raspberry coulis and fresh berries (ve) (gf)

Irish Whiskey Cheesecake 
a chocolate crumb base topped with a smooth Irish whiskey and Irish

cream cheesecake, finished with dark chocolate tagliatelle and golden
cacao nibs. Served with Chantilly cream, winter berries compote and a

drizzle of salted caramel sauce  (gf) 

Fest i v e  Party 
Dinner

Traditional Roast Breast of Turkey 
served with chipolatas, oatmeal stuffing, roasted potatoes, seasonal

vegetables  and roast gravy (gf available on request)

STARTERS

MAINS

DESSERTS

 Velouté of Leek & Potato Soup 
served with a crusty bread roll (ve) (gf)

 Chicken Liver & Spiced Plum Paté 
served with toasted broche, apricot & caramelised onion chutney

Maple Glazed Roasted Cauliflower Steak 
finished with rich red wine jus, served with festive seasonal vegetables

(ve) (gf)

Please inform a member of our team of any dietary
requirements or allergens.


