
Winter Set Dinner Menu
 2025

 

Mains
Turkey and ham

Sage and onion stuffing , creamy mash, roasted
vegetables, cranberry jam 

Starters
Roasted carrot and golden beetroot soup

With crispy shallots and chervil oil

Assiette of Desserts
€66.50 per person Sunday - Wednesday
€78.50 per person Thursday - Saturday

Homemade cured trout
Haydari, marinated raisins, tossed cherry

tomatoes

Braised Irish beef feather blade
Celeriac remoulade, mustard dressing

Grilled cauliflower
Harissa relish , roasted aubergine salsa 

Lemon and hazelnut crusted salmon
Chorizo and red pepper potatoes ,edamame

stick, lemon beurre blanc 

10 oz Irish Hereford striploin steak
Fondant potato, slow roasted tomatoes,

watercress salad 

Grilled celeriac steak
Parsnip and sesame pure, mushroom and spinach 

GRILLED SLANE VALLEY RUMP OF LAMB 
Creamy mash, celeriac steak, mint oil & jus. 


