
Mains
Turkey & Ham
Mashed Potato & Roast Vegetables, Sage & Onion Stuffing,

Cranberry Sauce
ALLERGENS | M, CE Wheat, SD

Starters
Spiced Roast Pumpkin Soup
Fresh Bread Rolls
ALLERGENS | CE Wheat, M

Desserts
Caramel Flavoured Brownie
Roast Macademia Nuts, Pistachio Ice Cream
ALLERGENS | CE Wheat, SY, N-Macadamia, E, M

Ham Hock Terrine
Garden Salad, Brioche Toast
ALLERGENS | CE Wheat, SD, CL

Roast Salmon Darne
Baby Potato Cake, Lemon & Dill Butter Sauce, Green Asparagus
ALLERGENS | F, M, SD

Chicken Liver Parfait
Apple & Plum Chutney, Brioche Toast
ALLERGENS | M, CE-Wheat

Braised Lamb Shanks
Glazed Baby Vegetables, Herb Mash, Crispy Parsnip
ALLERGENS | SD, M, CL

Smoked Salmon Toast
Avocado Cream
ALLERGENS | F, CE Wheat, E, SD, MS

Mix Wild Mushroom Risotto
King Oyster Mush rooms, Crispy Kale, Truffle Oil, Truffle Créme Fraiche
ALLERGENS | CE-Wheat, E, M

Roast Fig, Burratta & Pistachio Tartlet
ALLERGENS | (M, N, CE Wheat, SD

Ice Cream & Sorbet
ALLERGENS | M

Spiced Apple Crumble
Crème Anglaise & Vanilla Ice-Cream
ALLERGENS | CE Wheat, E, M

Christmas Pudding Flambee
with Irish Whiskey Cream
ALLERGENS | M, CE Wheat

€34.95 3 courses

€29.95 2 courses

€21.95 1 course

 = vegetarian = vegan = coeliac 

Please notify a member of our team regarding any allergies 
or food intolerances.

Allergen Index: CL-Celery | CE-Cereals | CR-Crustaceans 
E-Eggs | F-Fish | L-Lupin | M-Milk | ML-Molluscs 

MS-Mustard | N-Nuts | P-Peanuts | SS-Sesame Seeds 
SD-Sulpher Dioxide | SY-Soya

Christmas at Shoreline
Seasons greetings from all the team at Shoreline Hotel


