
S A M P L E  F E S T I V E  L U N C H  M E N U
€45 per person 

House Sourdough, Guinness Breads, Glenilen Butter

T O  S T A R T
Celeriac Velouté with Chicken and Mushroom Raviolo, Toasted Hazelnuts

Winter Salad of Jerusalem Artichoke, Radicchio,  
Sheep’s Cheese, Aged Balsamic Vinegar

Cured Claire Island Salmon, Black Radish,  
Fennel and Apple

M A I N  C O U R S E
Ballotine of Bronze Turkey, Chestnut and Sage,  

Potato Fondant, Ham Croquette, Glazed Brussels Sprouts,  
Cranberries, Roast Turkey Jus

Roast Fillet of Cod, Butternut Squash,  
Chanterelles, Langoustine Bisque

Barbecued Beetroot, Walnut and Goats Cheese,  
Barley Risotto

S O M E T H I N G  S W E E T
The Club Christmas Pudding, Brandy Custard,  

Scup Vanilla Ice Cream

Blackberry and Fig Trifle

Orange and Chocolate Mousse,  
Hazelnut Tuille, Espresso Ice Cream

Please let us know if you have any allergies or dietary requirements, we’re only delighted to help out.  
A list of allergens is available on request


