
 
    MENU

CHRISTMAS EVEThere’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 

li�le luxury in the heart 

of the Culloden Estate

MODERN IRISH CUISINE
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TASTING MENU

Cured Organic Salmon

Conway Farm Beetroot, Compressed Cucumber Salad, 

Pickled Shallots, Dill Oil, Rye Crisps

-

Roast Parsnip & Apple Soup

Brown Bu�er, Sage, Gracehill Black Pudding

-

County Fermanagh Beef Rump Fillet (served pink)

Beef Fat Fondant Potato, Spiced Carrot Purée, 

Stem Broccoli

-

Chocolate Delice

Orange, Hazelnut, Crème Fraîche

-

Thompsons Tea or S.D. Bell Coffee
Petits fours

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 sta� before placing an order.

A 10% discretionary service charge will be applied


