
THE 
	  MENU

N E W  Y E A R ' S  E V E
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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Breads 
Maggie’s Leap & McCann’s Apple Juice Sourdough, Irish Wheaten, Olive Dip, 
Broighter Gold Rapeseed Oil, Butter

Scallop Chowder 
Confit Potato, Furikake, Brioche

Chicken Liver Parfait 
Brioche, Fig Chutney, Hazelnut, Pear, Sumac

Leek Soup 
Haggis & Potato Dauphines, Parmesan Foam

Main Course
Thornhill Duck Breast 
Duck Offal Sausage, Glazed Beetroot, Plum Ketchup

County Fermanagh Fillet Steak 
Ox Cheek Crumble, Lovage Emulsion, Truffled Spinach, 
Green Peppercorn Jus 
 
Cod Fillet 
Gracehill Black Pudding, Celeriac Purée, Potato, Mushroom, 
Chicken Jus 
 
Celeriac & Mushroom Pithivier 
Mushroom Jus

To Follow
Sticky Date Pudding 
Candied Pecan, Tonka Bean Ice Cream 
 
Chocolate Délice 
Orange, Hazelnut, Crème Fraîche 
 
Clementine Entremet 
Cranberry Gel, Citrus Curd

Tea, Coffee and Petits Fours 

£170 PER PERSON

Canapés on Arrival 

To Start

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 


