


ND FREs
s B Heg,.
<
Ny (oo
\Z
& T

&
°
SLNB\C‘ag

VESPET'S

MODERN IRISH CUISINE

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.
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NIENU

FESTIVE A LA CARTE



NIENU

BREADS

Maggies Leap & Mccann’s Apple Juice Sourdough,
Irish Wheaten, Olive Dip, Broighter Gold Rapeseed Oil, Butter

£14

TO START

Leek Soup

Potato Dauphines, Parmesan Foam

Scallop Chowder
Confit Potato, Furikake, Brioche

Chicken Liver Parfait

Brioche, Fig Chutney, Hazelnut, Pear, Sumac

County Fermanagh Beef Tartare
Potato Pavé, Truffle Sabayon, Chive Oil

MAIN COURSE

County Fermanagh Fillet Steak

Ox Cheek Crumble, Lovage Emulsion, Truffled Spinach, Green Peppercorn Jus
(£10pp supplement)

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

Cod Fillet

Gracehill Black Pudding, Celeriac Purée, Potato, Mushroom, Chicken Jus

Stuffed Turkey Escalope
Confit Leg And Ham Hock Ballotine, Potato Fondant, Turkey Gravy

Celeriac & Mushroom Pithivier
Mushroom Jus

SIDES

£6 each

Caramelised Brussel Sprouts, Pancetta, Chestnut
Confit Winter Root Vegetables, Orange Reduction, Miso Granola
Chive Pomme Purée

Triple-Cooked Chips




DESSERTS

Sticky Date Pudding

Candied Pecan, Tonka Bean Ice Cream

Chocolate Délice
Orange, Hazelnut, Créme Fraiche

Clementine Entremet
Cranberry Gel, Citrus Curd

Kearney Blue Cheese
Jamaica Cake, Quince Jelly

A 10% discretionary service charge will be applied
2 COURSES £55 . y ser! g PP
All our food is prepared in a kitchen where nuts, gluten, and other known allergens

3 COURSES £65 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.




