
Christmas 
DINNER MENU

(1) Cereals Containing Gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk
 (8) Nuts (9) Celery (10) Mustard (11) Sesame Seeds (12) Sulphur Dioxide & Sulphites 13) Lupin (14) Molluscs

If you have allergies, please consult your server, who will be happy to advise you.

More than 50 people: choose 2 starters and 2 mains

MAIN DISHES

TEA & COFFEE

ROAST BREAST OF TURKEY & HONEY GLAZED HAM
bread, sage & onion stuffing, cranberry compote, 

turkey gravy, creamed potato
(1, 6, 7, 9, 12)

PAN-FRIED SALMON
sauté baby potato, chorizo, samphire, garden pea & truffle sauce

(4, 7, 10, 12)

SLOW COOKED IRISH BEEF BLADE
roast garlic & celeriac purée, chive mash, 

beef braised carrot, red wine jus
(7, 9, 12)

HOMEMADE SOUP OF THE DAY

STARTERS

served with a selection of freshly baked rolls
(1, 7, 9, 12)

CONFIT DUCK LEG CROQUETTE
chili & orange syrup, wilted spinach, morello cherries

(1, 3, 7, 12)

MOZZARELLA SALAD
semi-dried tomato, grilled peaches, braised fennel, basil emulsion

(7, 10, 12)

LAWLOR’S CHRISTMAS ASSIETTE
(1, 3, 7)

DESSERT

€50pp
Sample menu - subject to change


