
Please inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our 
dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable precautions, 
our kitchens handle allergens, so we cannot guarantee allergen-free dishes. All prices include VAT. Our beef is 100% Irish.  

 

 

Festive Dinner Menu 
 

STARTERS 

Clare island smoked salmon, crab, winter beets, velvet yoghurt, sourdough toasties €15 
 

Heirloom carrot and miso roasted squash soup, star anise, winter kale oil,  
wholemeal Guinness and treacle loaf €10 

 
Petronella’s signature festive salad, Ballylisk brie wedges, mulled poached pear, toasted 

walnuts, cranberry and cider (v) (vg)  €13 
 

Silverhill duck and sage arancini bon bons, wasabi and ginger aioli,  
sweet chilli mango salsa €14 

 
 

MAINS 
 

Slowly braised short rib of hereford beef, duck fat rissole potatoes, purple tender stem, 
shallot marmalade, pale ale pan jus €29 

 
Atlantic seabass, watercress mash, string beans, heritage carrots, vermouth beurre blanc, 

wakame salad €28 
 

Petronella’s signature, sage and butter roasted carved turkey crown, dijon baked ham, 
traditional trimmings, port wine cranberry and clementine relish €28 

 
Butternut squash, courgettes, chickpea & cauliflower florets, kafir leaf and coconut cream, 

ancient grains, wild rice timbale, tofu textures €24 (v) (vg) 
 

SIDES 
 

Twice cooked rosemary and sea salt rustic skin on fries | Grilled tender stem broccoli, 
flaked almonds, fresh chili | Greenhouse heirloom tomatoes, red onion, dressed baby 

rocket | Idaho mashed potatoes with farmhouse butter, chives €6 
 
 

DESSERTS 
 

Petronella’s signature Christmas pudding, macerated dried fruits, toasted nuts, jameson 
whiskey vanilla custard, cinnamon ice-cream €11 

 
Seasonal winter berry crumble, vanilla pod, rustic crumble  

and coconut custard (v) (vg) €10 
 

Triple chocolate and pecan brownie, dulce de leche,  
honeycomb ice-cream €10 

 
Muscovado burnt baileys Irish coffee crème brulee,  

gingerbread and pineapple €10 
 


