
3 COURSE MENU
€45 PER PERSON

STARTERS



SMOKED SALMON & DILL
MOUSSE, COD ROE,

CROSTINI



CREAM OF SEASONAL
MUSHROOM SOUP, BLACK

TRUFFLE OIL (V)



WELCOME DRINK ON ARRIVAL



MAINS



TURKEY, HAM, STUFFING
AND CHRISTMAS

VEGETABLES 
- 

VEGETARIAN CHRISTMAS
PIE, CHRISTMAS
VEGETABLES (V)


DESSERT



RED WINE AND CINNAMON POACHED PRUNES, VANILLA
MASCARPONE 



BELGIAN DARK CHOCOLATE BROWNIE, BRANDY

CHANTILLY CREAM


