
Desserts:
Chestnut vanilla choux, chestnut puree, vanilla mascarpone Chantilly

(1,3W,10,11C)

Raspberry chocolate truffle, chocolate sponge, chocolate ganache,
raspberry confit (1,3W,10)

Strawberry macaroon, strawberry ganache, strawberries (1,11A)

Cherry pistachio mousse sphere, cherry compote, pistachio mousse,
chocolate sable (1,3W,10,11P)

Mini mince pie, brandy cream (1,3W,10,11A)

Plain scone and apple & cinnamon scones (1,3W,10)

Sandwiches:
Roast Turkey & Brie, cranberry relish on olive sourdough (3W,4,10)

“Bacon & Egg” egg mayonnaise, crispy bacon, mini brioche bap
(1,3W,4,7,10)

Smoked salmon, Guinness & treacle brown bread, caperberries, dill &
lemon crème fraiche (1,3W,4,10,14)

Cucumber & cress sandwich, mint cream cheese wholemeal bread
(3W,10)

Festive Afternoon
Tea Menu

€44 per person (Includes a glass of mulled wine)


