
 

   

 
Sample Christmas lunch menu 

Three courses €68 
 

Nibbles 
Tartine bread and olive oil 
Olives 
Smoked almonds 

 
€4 
€4.80 
€4.80 

Fried 
Tomato and scamorza supplì 
Cod and chorizo croquettes 
and aioli 

 
€10 
 
€12 

  Crispy potato, pecorino 
custard and wild boar 

 
€14 

 
Starters 

Mussels, nduja, sweetcorn and samphire 
Salt baked celeriac, stracciatella, winter leaves, nashi pear and focaccia 

Soused herring, seaweed, citrus ponzu, crumpet, trout roe and crème fraiche  
Aged beef tartare, pickled mushroom, horseradish cream, cured egg and 

sourdough crisp 
 

Mains 
Spiced pumpkin risotto, chanterelle, taleggio, gremolata and pumpkin seeds 

Grilled halibut, spelt, brown shrimps, carrot and buttermilk  
Fallow deer, salt baked beetroot and bacon jam tartlet, poached quince,  

pickled elderberry and chocolate sauce 
Hannan’s Delmonico with bordelaise, crispy garlic potatoes, house salad and 

béarnaise sauce (serves 2) (€15pp supplement) 
 

Sides 
(A portion of hashed potatoes is included. Add more sides as you wish.) 

Hashed potatoes and lyonnaise onions €7 
Kohlrabi and granny smith apple salad, capers, tarragon and vinaigrette €7 

Hispi cabbage, anchovy dressing, miso mayo and crispy onion €7 
 

Dessert 
Red wine prunes and vanilla mascarpone 

Dark chocolate and yuzu kosho tart, coffee jelly and milk ice-cream 
Malt pannacotta, blood orange, almond and hazelnut tuille and barley ice-cream 

Cheese selection: Durrus, Comté and Fourme D’Ambert (€6 supplement) 


