
F E S T I V E  H O O L E Y
M E N U
We have been over 220 years getting ready
for your visit

T O  B E G I N

CHEF’S SOUP OF THE DAY 
Butternut squash & sweet potato soup
CY SP 

DUCK PÂTÉ
Served with peppery baby rocket, red
onion & blackberry chutney
MK SP TN Wheat

FOX’S WILD IRISH MUSSELS 
Steamed in cider, onion & garlic cream
stock
FH MK MS CY SP 

T E A  /  C O F F E E

T O  F O L L O W

T O  F I N I S H

SIRACHA ATLANTIC PRAWN SALAD
Served with marinated cucumber & dil l
dressing
CS SP FH EG

FOX’S SEAFOOD CHOWDER 
Potato & cream-based soup with a traditional
selection of shellfish, smoked & white fish
FH CS CY MS MK SP 

ROAST TURKEY & HAM 
With apricot & fresh herb stuffing, spring
onion mash potato, maple glazed
vegetables, brussel sprouts, red wine gravy,
and homemade cranberry sauce
SP CY MK Wheat

ROAST CHICKEN SUPREME 
With roasted vegetables, spring onion
mash, mushroom ragout and served with
wild mushroom sauce
MK SP CY

IRISH LAMB STEW
A classic combination of tender diced slowly
stewed lamb, diced potato, carrots, celery &
pearl barley. Topped with crescent puff
pastry
CY SP Wheat

CONFIT DUCK LEG
Served with spring onion mash potato,
braised red cabbage, finished with
Champagne & grap sauce
SP CY MK Wheat

FOX'S BANOFFI CREAM PIE
A biscuit base topped with homemade
toffee & freshly sliced banana, with
whipped cream
EG MK PN SE TN Wheat

FOX'S FAMOUS WHISKEY CAKE
Moist sponge cake flavoured with
chocolate & heavily laced with whiskey,
layered with fresh cream and topped with
toffee sauce 
SP EG MK SE TN PN Wheat

HOMEMADE CHRISTMAS PUDDING
Served with brandy vanil la sauce
TN SP MK EG SE Wheat

A l l  d e s s e r t s  a r e  h o m e m a d e  f r o m  o u r  A w a r d - W i n n i n g  F o x ' s  B a k e r y  - E s t  2 0 0 0

PAN FRIED SALMON
With spring onion mash potato,green peas &
cucumber salad. Served with creamy dil l  &
caper sauce.
FH SP MK CY

POTATO GNOCCHI
With broccoli and confit cherry tomatoes,
Served with a zesty tomato & basil  sauce,
and Complimented by vegetarian Parmesan-
style cheese
SP MK CY Wheat

BEEF & GUINNESS PIE
Slow-cooked Irish beef in a red wine gravy,
topped with puff pastry. Served with spring
onion mash & roast vegetables
CY SP Wheat

LAMB SHANK
Joint of Irish lamb shank with potato &
vegetables in a rich lamb & red wine jus
CY MK SP

HOMEMADE APPLE PIE
Shortcrust pastry with fresh apple pieces &
apple compote. Served with cream or ice
cream 
SP EG MK SE TN PN Wheat


