JANE

CHRISTMAS SET DINNER
70pp

Crispy Chicken Liver Pate Mille-Feuille Pastry, Pecan Granola, Port Jelly, Fig Puree, Blackberry 1a, 3a, 3d, 4,9

Vodka & Beetroot Cured Salmon Sausage Tree Vodka, Caper Berries, Dill Textures,
Candied Yuzu, Plum Sesame & Lychee Fruit 7,8, 11, 13
Whipped Goats Cheese Buche De Chevre Goats Cheese, Truffle Honey, Marinated Beetroots, Candy Walnuts 3h, 4,13

Caramelised Parsnip & Maple Soup House Guinness Bread & Glenilen Butter 1a, 11, 4

Atlantic Salmon Mi-Cuit Pickled Kohlrabi, Salsify, Sea Herbs, Mussel Velouté 4,6,8,9, 13
Chargrilled 100z Striploin Smoked Cheddar Fondant Potato, Confit Portobello Mushroom,
Caramelized & Crispy Onion, Peppercorn Velouté 1a, 4,13

Roast Chicken Supreme Pomme Puree, Leek & Cheddar Potato Croquette, Broad Beans,
Charred Baby Leeks, Brown Butter Hazelnuts, Tarragon Jus 3b,4,7,9

Mushroom Pappardelle Pasta Forest Mushrooms, Truffle Duxelles, Aged Parmesan, Tarragon 1a, 4, 7,9, 10, 13

Christmas Pudding Irish Baileys Creme, Flaked Almonds, Berry Compote 1a, 3a, 4, 7, 13

Apple & Oat Milk Chocolate Cake Apple Brownie, Apple Caramel, Lemon Curd And Oat Milk Chocolate Mousse
with Quinoa Crunch Served With Bourbon Vanilla Ice Cream 1f, 3a, 4, 7, 10

Cheese Plate Cashel Blue Cooleeney Camembert, Fig & Raisin Compote, Grapes & Crackers 1a, 3a, 3b, 12, 13

Chocolate Hazelnut Brownie *Served Chilled* Hazelnut Brownie Topped With Salted Caramel, White Chocolate &
Vanilla Whip Ganache With Honeycomb Ice Cream 14, 3b, 4, 7, 10

1-GLUTEN (A-WHEAT, B- SPELT C-KHORASAN, D-RYE, E-BARLEY F-OATS) / 2 PEANUTS

3-NUTS (A-ALMONDS, B-HAZELNUTS C-CASHEWS, D-PECANS, E-BRAZIL, F-PISTACHIO, G-MACADEMIA, H-WALNUT)
4-MILK / 5-CRUSTACEANS (A-CRAB, B- LOBSTER, C-CRAYFISH, D-SHRIMP) / 6-MOLLUSC / 7-EGGS

8-FISH / 9-CELERY / 10-SOYA / 11-SESAME SEEDS / 12-MUSTARD / 13-SULPHUR DIOXIDE & SULPHITES / 14-LUPIN



BONNIES
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