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TO START i

Sweet Potato Chilli flake Soup =

Hot smoked Duck, o

|
|
i Maple roasted pear puree, Mesclun salad & walnut dust

Tossed Forrest Mushroom
in a garlic cream, sliver of Parma ham on toasted Brioche

Pressed Game Terrine,
roast beetroot puree, Caramelised Apple, Pickled Celeriac

* 4

MAINS 1

Butter Basted Breast of Turkey, Ham & Stuffing, I
Cranberry Compote, Madeira Jus 1

Marinated Fillet of Cod,

Wilted spinach, ginger & caper berries drizzle

Top Rib of Irish Beef slowly roasted

Shaped carrots, glazed onion and dice bacon

= fl-i Baked Potato Gnocchi,
;';1;,1 Feta Cheese, Pine nuts and sundried tomato Pesto

. e DESSERT jﬂ
e Vegan chocolate tart, {
= air-dried Raspberries, orange compote

Warm Pear-and Frangipane Tart,
Clotted Cream

Traditional Christmas pudding, P
coated with Baileys cream K5 ¥

Selection of Artisan Cheese, -
Biscuits & Stewed Fruits (2 types) =

*

FINISH
Freshly Brewed Tea & Coffee

Served with Mince Pies

CALL 061 456 200 TO BOOK OR EMAIL CHRISTMAS.LIMERICK@RADISSONBLU.COM

All 14 allergens are openly used throughout our kitchen. Trace amounts may be present at all stages of cooking.
Please ask your server for more details and specific allergy information on each of our dishes.



