
FESTIVE LUNCH MENU 
 

 

Plum, Beet & Dolcelatte Cheese Salad  

Poppyseeds, Rocket & Mashi Leaf’s, Balsamic Syrup  

3, 4 
Homemade White Onion, Spinach & Lentil Soup  

Fresh Bakery Rolls. 

1w, 3, 4, 5, 11 
Duck Liver Pate 

Toasted Brioche, Apple chutney. 

1w, 2, 3, 4, 12 
 

 

Slow Roast Sirloin of Clarkes Irish Beef 

Yorkshire Pudding, Rich red Wine Jus. 

1w, 2, 3, 4, 11 
Grain Fed Turkey Crown 

Honey Glazed Ham, Roast potato, Herb Stuffing, Thyme Gravy. 

1w, 2, 3, 4, 11 
Roast Killybegs Cod 

Mussels & Peppers, Dry Cider Cream, Baby Potato, Caviar  

3, 4, 5, 7, 10, 11 
 

 

The Glasshouse Assiette of Seasonal Mini Desserts 

Traditional Plum Pudding 

Soft Scoop Ice Cream 

Raspberry PistachioTart  

1w, 2, 3, 4, 6 almond & pistachio 
 

Freshly Brewed Tea or Coffee  
 

Allergens 

1. Cereals Containing Gluten- w-Wheat o-Oats- b- Barley- r- Rye 

 2. Egg 3. Milk 4. Soybeans 5. Celery 6. Nuts 

7. Fish  8. Peanuts 9. Crustaceans 10. Molluscs 

11. Sulphur Dioxide 12. Mustard 13. Sesame 14 Lupin 


