
THE 
		  MENU

N E W  Y E A R ’ S  D A Y 
There’s something truly special 
about Christmas at Vespers. 
The dining room glows with 
festive charm, and the menu 
is full of seasonal favourites, 
all made with the best local 
ingredients. It’s a place to slow 
down, savour the moment, 
and enjoy a little luxury in the 
heart of the Culloden Estate.

MODERN IRISH CUISINE
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MENU 

All our food is prepared in a kitchen where nuts, gluten, and other known 
allergens maybe present. Please note we take caution to prevent cross-
contamination. If you have a food allergy, we advise you to speak to a 
member of staff before placing an order.

A 10% discretionary service charge will be applied

£ 8 0  P E R  P E R S O N

T O  S TA R T

Festive Broth
Confit Chicken and Ham Hock, Vegetables and Barley

Tiger Prawn Cocktail
Crisp Iceberg, Avocado, Compressed Cucumber, Spiced Marie Rose, 
Irish Wheaten

Arancini
Confit Tomato, Parmesan, Herb Salad

Chicken Liver Parfait
Fig Chutney, Brioche

M A I N  C O U R S E 

Mill Dam Flax-Fed Roast Sirloin of Beef (Served Pink)
Sticky Braised Beef, Yorkshire Pudding, Beef Gravy

Rockvale Chicken Supreme
Creamed Celeriac, Wild Mushrooms, Roast Chicken Sauce

Organic Salmon Fillet
Cauliflower Purée, Portavogie Prawns, Bisque, Dill Oil

Celeriac and Wild Mushroom Pithivier
Mushroom Jus

All Served with Seasonal Vegetables, Roast and Mashed Potatoes

T O  F O L L O W 

Sticky Date Pudding
Butterscotch Sauce, Candied Pecans, Tonka Bean Ice Cream

Chocolate Delice
Orange, Hazelnut, Crème Fraîche

Clementine Panna Cotta
Set Mulled Cranberry Gel, Biscotti

Culloden Cheese Plate
Crackers, Fig Chutney, Grapes


