
Honey-glazed Fillet of Atlantic Salmon, 
toasted sesame seeds, citrus cream sauce, 
lemon gel, sautéed baby spinach

Rigatoni Pasta tossed in a roast butternut 
squash purée with roast cherry tomato, gruyere 
cheese and tenderstem broccoli 

10oz Sirloin Steak, potato duchesse, 
mushroom duxelles, pepper roast shallot, pink 
peppercorn sauce

Rack of Lamb with sweet potato fondant, salsa 
verde, roast shallot, grilled asparagus 

Desserts
Tiramisu Gateaux, whipped cream, raspberry 
coulis

Chocolate Dome, fresh winter berries,  
fresh cream

Pear and Almond Tartlet, vanilla ice-cream

Coconut Chocolate Tart, fresh berries 

Strawberry and Vanilla Dome, fresh cream, 
fresh berry compóte

To Finish
Freshly brewed tea or filtered coffee

Petit Fours

NEW YEAR’S EVENING MENU AT CLAYTON WHITES HOTEL 
Appetizers & Soups 
Traditional Scotch Egg, on a kataifi pastry 
nest, black pudding crumble, hollandaise sauce

Seared Kilmore Quay Scallops, pea purée, 
chorizo crumbs, lemon gel

Curried Butternut Squash Soup, 
coconut milk

Baked Goat Cheese in a sweet crust tartlet, 
candied walnut salad, beetroot purée, 
cranberry sauce and dry apricot zest

Smoked Chicken Salad, with quinoa, roast 
sweet potato, apple, roast bell peppers, 
crispy kale and chilli gel

Confit Duck, beetroot purée, watercress, 
candied walnuts, orange segments and crispy 
leeks

Prawn & Smoked Salmon Terrine, with pickle 
cucumber, fresh avocado mousse, lime zest 
and caviar 

Sorbet
Champagne Sorbet

Main Courses
Supreme of Chicken, creamy carrot purée, 
pickle Roscoff red onion, chorizo crumb, 
port wine jus

8oz Fillet Steak, pomme anna, confit garlic 
purée, roast cherry tomato, rosemary 
scented red wine jus

Pan Fried Monkfish, Thai yellow coconut 
sauce, pak choi, crispy pancetta

Pork Fillet Wellington, black pudding duxelle, 
sautéed rustic carrots with pickled ginger and 
mixed seeds, wholegrain mustard cream sauce

* additional Vegan/Vegetarian options, 
please ask your server. Pre-booking essential.

served in the Terrace 
Restaurant 

€60
per person

pre-booking essential


