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DESSERTS
CHRISTMAS PUDDING

Served with brandy anglaise and rum & raisin ice-cream (1a, 4, 7, 13)

FERRERO ROCHER CHEESECAKE
Served with hazelnut chocolate sauce and vanilla ice-cream (1a, 3b, 4, 7)

PROFITEROLES SERVED WITH WARM CHOCOLATE SAUCE (1A, 4)

ETON MESS
Layers of crushed meringue, raspberry compote, with strawberry cheesecake ice cream (4,7a)

• •

MAINS
ROAST BRONZE TURKEY AND GLAZED BAKED HAM FEAST

With stuffing, rich gravy, cranberry sauce and all the trimmings (1a, 4, 9, 13)

10OZ PRIME IRISH SIRLOIN STEAK DIANE 
Prime Irish sirloin steak, grilled tomatoes, grilled beans, dauphinoise potatoes & topped with a rich Diane sauce (4, 13)

SEABASS FILLETS
Pan fried fillets of seabass with green beans, creamy basil and lemon mash and sauce vierge (4,7, 13)

PENNE ARRABIATA
Spicy and creamy tomato base sauce with roasted pepper, 

red onion and penne pasta served with garlic ciabatta (1a, 1b,4, 7, 13)

BETSY CHICKEN SUPREME
Wrapped in smoked streaky bacon, green beans and Jameson cream sauce, 

served on gratin potatoes (4,12, 13)

ROAST BELL PEPPERS
Filled with rice with Branston pickle and cranberries served with a fresh salad

• •

 STARTERS
THE BETSY FINEST IRISH SMOKED SALMON

Served with fresh lemon, caperberries, dressed salad leaves and Guinness Bread (1a,7,8,13)

CHRISTMAS SOUP - Butternut Squash Soup
Served with soda wheaten bread topped with roasted chestnut pesto (1a, 4)

AVOCADO 
Filled with prawns and topped with marie rose sauce

CHRISTMAS TURKEY CAESAR SALAD
Grilled free-range herb infused turkey, romaine lettuce, crispy bacon, oregano croutons, 

parmesan shavings & classic Caesar dressing with a hint of cranberry (1a, b, 4, 7, 8, 12)

FRIED FRENCH BRIE WEDGES
On a bed of dressed leaves with cranberry sauce (1a,4,10,13)

CHEFS SPECIALITY DUCK LIVER PATE
Cognac infused pate with pear & raisin chutney and brioche toast (1a,b,4,7,12)
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