CHRISTMAS MENU

€44 per person
with Botanical Welcome Cocktail

STARTERS

BUTTERNUT SQUASH & GINGER SOUP
Toasted pumpkin seeds, creme fraiche and
warm soda bread

BEETROOM AND GOAT'S CHEESE SALAD
Candied walnuts, rocket and balsamic glaze

TRIO BRUSCHETTA
Tomato & basil, wild mushroom, roasted pepper

MAINS

ROAST TURKEY AND HAM

Roasted baby potato, seasonal
vegetables, chesnut and sage stuffing,
rich gravy

HERB CRUSTED COD
Creamy mash potato, tender stem broccoli,
baby leeks, lemon caper butter sauce

PUMPKIN AND SAGE GNOCCHI
Parmesan, crispy sage, toasted seeds

DESSERTS

CHOCOLATE FONDANT
Fresh raspberries, berries sorbet

STICKY TOFFEE PUDDING
Vanilla Ice Cream (contains: 1, 3, 7)

bolanical

All our beef, chicken and pork are of irish origin unless stated otherwise. Whilst every care
is taken to ensure our dishes do not contain allergens other than listed for each dish,
traces may be present due to the nature of our kitchens and operations. Please inform your
server if you suffer from any food allergy or have other dietary requirements. 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.Mollusc
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