
CHRISTMAS AT 



SLOWLY BRAISED SHORT RIB OF HEREFORD BEEF, WINTER COLCANNON, TENDER STEM

BROCCOLI, RED WINE AND THYME PAN JUS. 

ROASTED EAST COST ATLANTIC COD, MIXED BEAN AND MAPLE BACON CASSOULET,

GARLIC AIOLI.

PETRONELLA'S SAGE AND BUTTER ROASTED TURKEY CROWN & BAKED HAM,

TRADITIONAL TRIMMINGS, PORT WINE REDUCTION.

FORAGED WILD MUSHROOMS AND SMOKED CHICKEN PAPARDELLE, CREAMY BASIL AND

PARMESAN SAUCE.

PETRONELLA'S CHRISTMAS PUDDING WITH JAMESON VANILLA CUSTARD 

AND CINNAMON ICE CREAM. 

BAKED CREAM CHEESE AND CHOCOLATE ORANGE CHEESECAKE, GINGERBREAD CRUMB.

MUSCOVADO BURNT TIA MARIA AND ESPRESSO CREME BRULEE, LANGUE DE CHAT BISCUITS. 

WHITE CHOCOLATE AND CRANBERRY CINNAMON BREAD AND BUTTER PUDDING, APRICOT

GLAZE, EGG NOG CUSTARD.
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FESTIVE MENU

CHICKEN LIVER AND PORT WINE PATE, TOASTED BRIOCHE TEXTURES, CRANBERRY AND

CLEMENTINE COMPOTE. 

FESTIVE SALAD OF BABY GEM, WILD ROCKET, CASHEL BLUE CHEESE CRUMBS, MULLED

WALLED GARDEN PEAR AND TOASTED WALNUTS. 

BUFFALO CAULIFLOWER WINGS TEMPURA STYLE, MILDLY SPICED SATAY, SALSA SALAD.

HOMEMADE SOUP OF THE EVENING WITH LOCAL SEASONAL ORGANIC PRODUCE,

GUINNESS AND TREACLE BREAD.

LARGE PLATES 

SIDES 
HAND CUT CHIPS, GREEN LEAF SALAD, SEASONAL VEGETABLES, TRUFFLE PARMESAN FRIES, 

SWEET PLATES 

SMALL PLATES

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot
guarantee the total absence of allergens. A detailed allergen menu is available on request; however, we are unable to provide information on other
allergens outside of the fourteen legal allergens. Menu subject to seasonal change. Our beef is 100% Irish origin. 



WINE & DRINKS MENU

PETRONELLA’S FESTIVE FIZZ

BEDIN PROSECCO FRIZZANTE, 
ORANGE LIQUEUR FRESH CRANBERRY.  

PREMIUM / BOTTLED BEERS

NOAM CRAFT LAGER | BAVARIA BERLIN
PERONI | NASTRO AZZURRO | ITALY  
O’HARA’S PALE ALE | IRISH CRAFT
O’HARA’S LAGER | IRISH CRAFT
SMITHWICK’S | KILKENNY ALE
KILKENNY | IRISH CREAM ALE
COORS LIGHT    

NON-ALCOHOLIC BOTTLED BEERS

FIERCE MILD | IRISH
HEINEKEN 00
 

CIDER 

FALLING APPLE | IRISH CRAFT CIDER

SOFT DRINKS

COKE | COKE ZERO | CLUB ORANGE | 
7UP | ORANGE JUICE | 
STILL AND SPARKLING WATER | 

DRINKSWINES

WHITE WINE 

TROVATI - PINOT GRIGIO (ITALY) 
LAGARTO PINTADO ALVARINHO, 
MINHO (PORTUGAL)
CUNA DEL SOL - SAUVIGNON BLANC (CHILE)
SLIDING HILLS - SAUVIGNON BLANC, 
MARLBOROUGH (NEW ZEALAND)
FOUNDSTONE – 
CHARDONNAY (AUSTRALIA)
FONTARECHE – 
VIOGNIER, LANGUEDOC (FRANCE)
J LOHR, SEVEN OAKS -
CHARDONNAY (CALIFORNIA)

SPARKLING & CHAMPAGNE

BEDIN PROSECCO FRIZZANTE (ITALY)
PARES BALTA CAVA – BRUT NV, 
PENDES (SPAIN)*ORGANIC
ETIENNE OUDART CHAMPAGNE (FRANCE)
 

RED WINE 

HERBE SAINTE – CABERNET SAUVIGNON,
LANGUEDOC (FRANCE)
CUNA DEL SOL – MERLOT (CHILE)
FOUNDSTONE – SHIRAZ (AUSTRALIA)
EL MESON RIOJA CRIANZA – 
TEMPRANILLO (SPAIN)
MADRIGAL – MALBEC – MENDOZA (ARGENTINA)
UN AMOUR DE LIBELLULE, COTES DU RHONE
(FRANCE)*ORGANIC
BEVI MONTEPULCIANO D’ABRUZZO 
(ITALY)*ORGANIC & VEGAN
J LOHR SEVEN OAKS – CABERNET SAUVIGNON
(CALIFORNIA)

ROSE WINE
FONTARECHE CORBIERES ROSE, LANGUEDOC (FRANCE)
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