
ALLERGENS 
① Cereals containing gluten ② Crustaceans ③ Eggs ④ Fish ⑤ Peanuts ⑥ Soybeans  ⑦ Milk (including lactose) ⑧ Nuts  

⑨Celery ⑩ Mustard ⑪ Sesame seeds  ⑫ Sulphur dioxide and sulphites ⑬ Lupin ⑭ Molluscs 

Chapman’s Restaurant Christmas Dinner Menu 

Potato & Leek Soup  ①④⑦ 

Julienne of Smoked Salmon, Herb Oil, Served with Wheaten Bread (Vegetarian Option Available) 

Ham & Mushroom Puff Pastry ①③⑦ 

Creamy Garlic Velouté, Salad Garnish 

Chapman’s Caesar Salad  ①③④⑦ 

Baby Gem, Chorizo, Parmesan Dressing and Garlic Crouton (Vegetarian Option Available) 

Brie & Caramelised Onion Tart  ①③⑦⑫ 

Seasonal Salad, Semi-Dried Tomato, and Balsamic Glaze 

 

********* 

Slow-Cooked Braised Beef ⑨⑫ 

Baby Potato, Onion Chutney and Red Wine Sauce 

Supreme of Irish Chicken ⑦⑨ 

Celeriac Purée, Root Vegetable and Cream Cognac Sauce 

Traditional Turkey & Ham ①⑦⑨⑫ 

Sage and Onion Stuffing, Cranberry and Rosemary Gravy 

Pan-fried Fillet of Hake ④⑦⑫ 

Crushed Potato, Confit Tomato, Vermouth and Lemon Sauce 

Irish Grass-Fed 8oz Sirloin of Beef (€6 supp.)  ⑦⑫ 

Pepper Sauce or Garlic Butter 

Spinach & Ricotta Tortellini ①③⑦⑫ 

Creamy Tomato, Rocket and Shaved Parmesan 

All Main Courses are served with Seasonal Vegetables and Potatoes 
 

********* 

Selection of Desserts (Please ask server) 

 

 

 

 
€26.95 
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Warm Chocolate Brownie with Ice Cream ①③⑦ 

 

Warm Apple Crumble with Crème Anglaise ①③⑦ 

 

Traditional Christmas Pudding with Brandy Butter ①③⑦⑧⑪⑫ 

 

Cheesecake of the Day with Cream ①③⑦ 

 

Eton Mess ③⑦ 

 

Selection of Dairy Ice Cream ⑦ 
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