
CHRISTMAS 
2026

F E ST I V E  M E N U



Festive Menu
3 COURSES | €72 PER PERSON

START IN STYLE

Carlingford Oysters  •  24 Iberico Jamon Plate  •  24(6, 8, 9, 10, 13) (1A, 3A, 12)

NBHD hot sauce, yuzu granite and coriander Pickles, olives and smoked almonds

STARTERS

Foie Gras Parfait Winter Game Terrine(1A, 3A, 7, 8, 13) (1A, 3F, 3H, 12, 13)

Spiced apple, Sauternes jelly, toasted 
brioche, almond and vanilla

Wild Irish game, prune, pistachio, pickled 
walnut and winter leaves

Hand-Picked Crab Roasted CurraCh Scallops  •  +3(4, 5A, 7, 12, 13) (1E, 4, 6, 13)

Picked crab, brown crab mayo, pickled seaweed, 
smoked eel and apple

Cauliflower, pear, capers and raisins, 
vadouvan spices and curry leaf

Whipped St Tola Goat's Curd Winter Mushroom Velouté(3B, 4, 9) (1A, 4, 9)

Salt-baked celeriac, hazelnut, 
truffle honey and celery

Truffled brioche, portobello pesto, smoked 
Gubbeen and crème fraîche

Feighcullen Duck Breast (4, 13)

Blackberry hoisin, Agen prune, foie 
gras and sauce Périgueux

10oz Ribeye  •  +10 (4, 5D, 7, 12, 13)

Gambas, garlic butter, house Caesar, beef fat 
Béarnaise and triple-cooked chips

Gigha Halibut (4, 6, 8, 9)

Broccoli, mussels, dulse seaweed and sake 
beurre blanc

NBHD Truffle Cacio e Pepe (1A, 4, 7, 13)

Calamarata pasta, Kampot pepper, winter 
truffle and Cáis na Tíre

MAINS

JJ Young Aged Beef Fillet  •  +10 (1A, 4, 13)

Bone marrow and tarragon crust, beef fat potato, 
cep purée, glazed Roscoff and sauce Bordelaise

Roast Kilmore Quay Cod (3B, 4, 8)

Jerusalem artichoke, braised leeks, winter 
chanterelles, hazelnut pesto and vin jaune sauce

Roasted Wicklow Venison Loin (4, 13)

Celeriac purée, braised red cabbage, smoked beetroot, 
cocoa nib and sauce Grand Veneur

Black Sole  •  +45 pp -  Whole, on the bone — for two (4, 8, 13)

Sauce Meunière, Ballymakenny potatoes, grilled

sprouting broccoli and samphire



SHARING STEAKS
All of our Steaks come with House Salad & Choice of a Side & Sauce 

Large cuts include Bone Marrow.

35oz Tomahawk  •  +25 pp (4, 7, 8, 12) 32oz Porterhouse  •  +25 pp (4, 7, 8, 12)

Sharing steak — carved for the table Sharing steak — carved for the table

30oz Chateaubriand  •  +25 pp (4, 7, 8, 12)

Sharing steak — carved for the table

Sauces: Whiskey Peppercorn (4,12,13), Bone Marrow Bordelaise (4,13), Tarragon Chimichurri (13) ,Béarnaise (4,7,13)

SIDES

Roasted Brussels Sprouts  •  7 (1A, 3D, 4, 12, 13) Bone Marrow Mash  •  10 (4)

Bacon, pecan and maple syrup Spring onion and bone marrow butter, 
Lyonnaise-style onions

Truffle Fries  •  9 (4, 7, 12) Triple-Cooked Chips  •  7 (7, 12)

Baby Carrots  •  7 (3A, 4, 13)

Hot honey, labneh and smoked almond

DESSERTS

Brown Butter Cake (1A, 3A, 3B, 4, 7) Baked Alaska (1A, 4, 7)

Coffee custard, vanilla-poached pears, caramel 
and tonka bean ice cream

Blackberry, apple and yuzu

NBHD Cheesecake (1A, 4, 7) Irish and French Cheeses  •  +5 (1D, 4, 13)

Figs, fig leaf and yoghurt sorbet Quince, chutney, crackers and grapes

Valrhona Chocolate Fondant (1A, 2, 3A, 4, 7)

Peanut, banana, miso caramel and 
roasted vanilla ice cream


