
CHRISTMAS PARTY DINNER SET MENU SAMPLE  

3 Course + Sides + Bread + Tea & Coffee = 80€ 

  

- Everything Made In House, Local, Wild & Organic Where Possible - 

 
10% Service Charge on 6+              If you have a food allergy, please ask to see our allergens list               100% Recycled Paper 

SMALL PLATES 
Spiced Carrot & Lentil Soup                                                                          
Hot Honey / Yoghurt / Treacle Brown Bread 

Baked Camembert        
White Wine / Rosemary / Garlic / Cornichons / Berry Compote 

BBQ Scallops          
Flamed Leek / Champagne Veloute / Pink Peppercorn Crumb 

Gilligan’s Fillet Tartare              
Caper / Gherkins / Egg Yolk / Horseradish / Aged Cheddar / Brioche      

BBQ Wild Clare Venison             
Date Labneh / Blackberry / Hazelnut Dukkha 

BIG PLATES 

Friendly Farmer Chicken Supreme        
Leek / Black Garlic / Hamhock & Mustard Croquette /  Roast Chicken Butter Sauce   

Roast Organic Beetroot & Artichoke          
Wild Rice / Galway Sinan / Purple Broccoli / Herb Veloute 

Pan Fried Fillet of Cod            
Smoked Pancetta / Organic Kale / Celeriac / Bearnaise Espuma  

Whole Grilled Black Sole         
Lemon / Caper / Chives / Red Currant / Almond / Brown Butter 

Gilligan’s Spiced Feather Blade of Beef 
Parsnip / Pearl Onion / Jus 

Pigs on the Green 8oz Pork Chop                                                                                                                                                                         
Organic Kale / Spiced Apple / Jus 

Gilligan’s Dry Aged 8oz Fillet Steak       
Kale / Artichoke / Chimichurri Sauce 

ALL BIG PLATES SERVED WITH A SIDE OF POTATOES / VEGETABLES 

SWEET PLATES 

Lemon Tart  
Red Currant & Champagne Sorbet 

Sticky Toffee Pudding  
Brandy Snap / Sea Salt Ice Cream 

Burnt Basque Cheesecake   
Nutmeg / Hazelnut Praline Cream 

Coole Swan Ice-Cream   
White Chocolate Snowflake 


