
Duck Liver Pate Sour Cherry Puree, Toasted Mixed Nut Granola, Lavosh Crackers

Pan Seared Sea bass Creamed Served, Lyonnaise Potatoes, Sautéed Greens, & Saffron Lemon Velouté

Christmas Pudding Irish Baileys Crème, Flaked Almonds, Berry Compote 

Oak Smoked Salmon Caper & Red Onion Cream Cheese, Dill Emulsion, Homemade Guinness Bread

Chargrilled 8oz Striploin Steak Watercress Salad, Peppercorn Velouté, Hand Cut Fries 

Black Forest Gateaux Cherry Compote, Chocolate Sacher Sponge, Whipped Vanilla Ganache

Served with Black Cherry Ice Cream 

1a, 1f, 4

1a, 4, 7, 9, 12, 13

1f, 3a, 4, 7, 10

Glasson Seasonal Salad Mixed Leaves Tomato & Herb Couscous, Asian-Dressed Carrot Slaw,
Picked Shallots, Roast Chickpeas & Kale, Crispy Capers Herb Vinaigrette 

Roast Turkey & Ham Chestnut & Bacon Stuffing, Parsnip Puree, Champ Potato, Glazed Carrots & Rosemary Scented Jus 

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

 

 

1a,2,3,4,7,10,13

4, 8, 9, 13

1a, 3a, 4, 7, 13

1a, 1f, 4, 7, 8, , 13

1a, 4, 12, 13

1a, 4, 7, 10

Today’s Homemade Soup Brown Soda Bread & Glenilen Butter 

Wild Mushroom Pappardelle Roast Garlic & Tarragon Cream, Aged Balsamic Truffle & Parmesan Cheese 

1a, 10, 11, 12, 13

1, 4, 12, 13

STARTERS

MAINS

DESSERT

Apple & Oat Milk Chocolate Cake Apple Brownie, Apple Caramel, Lemon Curd Oat Milk Chocolate Mousse

with Quinoa Crunch Served with Bourbon Vanilla Ice Cream 

CHRISTMAS SET LUNCH
50pp
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