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On Christmas

Starters
Soup of the Day

Festive Prawn and smoked Salmon Vol au Vent
With Creamy pea and leek filling, asparagus and apple pickle.

Santas Holy Pluck, Salt & Chilli Popcorn Chicken
Crispy fried Burns Farm popcorn chicken tossed in our signature spice bag seasoning with
caramelised onions, strips of roast red pepper & fresh scallions, topped with coriander.
Served with kimchi mayo dip.

Rudolphs Black Pudding & Bacon Croquettes
Kelly’s black pudding & Feeney’s smoky bacon jam potato croquettes, golden fried & sprinkled with
Achill sea salt. Dolloped with Builin Blasta smoked onion mayo & freshly grated Parmesan.
Served with house salad.

Mains

Hookeds Ultimate Christmas Dinner
Fried garlic crispy baby boiled potatoes, cranberry stuffing, turkey & glazed ham, pigs in
blankets, lashings of homemade gravy.

Ho Ho Hooked Beer Battered Fish & Chips
Fresh haddock from Killybegs, battered and fried in a Lough Gill Brewery beer batter. Sprinkled
with Achill Island sea salt. Served with salt & vinegar chips, mushy peas & house tartar sauce.

Tis the season for Clarke’s Beef Doner Kebab
Baharat seasoned Clarke’s Butchers doner beef on a soft flat bread with shredded lettuce & pink
pickled red onion. Dolloped with Velvet Cloud dill & roast garlic yoghurt, herby jalapefio mayo,
St Tola’s feta style cheese, fresh pomegranate seeds & sumac. Served with fries.

Vegetarian/Vegan options — please ask your server

Special of the day — please ask your server

Desserts

Warm Chocolate Jingle bells Orange Brownie
Indulgent warm signature chocolate orange brownie, generously drizzled with a sweet orange
syrup & dark chocolate drizzle. Served with Mammy Johnston’s vanilla ice cream.

Mrs Claus’s Hooked Proper Apple Tart
Sweet stewed apple in a classic shortcrust pastry, warmed & drizzled with Achill sea—-salted
caramel sauce. Served with Mammy Johnston’s honeycomb ice cream.

Raspberry & White Chocolate Mistletoe Cheesecake
Slow baked vanilla cheesecake with fresh raspberries & white chocolate on a buttery biscuit base,
topped with homemade white chocolate drizzle. Served with Mammy Johnston’s raspberry sorbet.

Sticky Toffee & Moksh Chai. Grinch Pudding

Rich tea & date pudding infused with Moksh Chai spice mix, warmed & topped with
Achill sea-salted caramel. Served with Mammy Johnston’s vanilla ice cream.

€45.00 per person

Set menu for parties of 6 or more plus 10% service charge
We cannot split bills on parties of 6 or more



