
 
 
 
 
 
 
 

Ma Nolan’s Christmas Menu 
35€ 

 

Starters 
 

Smoked salmon cornets with a chive and cream cheese filling, served with a  
house salad and drizzled with a lime vinaigrette 

 
Home made foie gras served with slices of crisp y melba toast and served with  

a tangy fig compote 
 

Tomato and basil gratin topped with melted buffalo mozzarella and 
 finished with a light truffle oil 

 
Soup of the day served with cracked black pep per crème fraiche and a warm bread roll 

 

Main Courses 
 

Traditional roast stuffed turkey and ham served with carrots, brussel sprouts and  
roast potatoes, served with cranberry sauce and a rich red wine gravy 

 
Medallion of fillet steak set on a garlic crouton and topped with a sliver of  

foie gras and a port wine jus 
 

Paupiettes of sole elevated on a bed of roasted winter vegetables served with a  
saffron and dill cream sauce 

 
Wild mushroom and goats cheese tart served with sautéed potatoes and a green salad 

 

Desserts 
 

Hot Christmas pudding served with brandy custard and fresh cream 
 

Home made chocolate mousse topped with chantilly cream 
 

Tiramisu covered in a white chocolate sauce 
 

Cheesecake of the day served with raspberry coulis  and vanilla ice cream 
 
 
 
 
 
 
 
 
 
 
 
 

This menu is available throughout December for bookings of 10 or more  

& from 20th – 30th December in conjunction with our regular menu,  

with no booking necessary. 

 

To reserve a table with us please email 

 christmas@ma-nolans.com 

 

www.ma-nolans.com  


