SEASONAL |
FOOD MENU

EAT, DRINK
& BE MERRY

3 COURSE FESTIVE MENU £39.95

+AVAILABLE 16™" NOVEMBER - 31°T DECEMBER




R
THE MORNING STAR

STARTERS —+—
+ Spiced Parsnip and Apple Soup

sage otl, bomemade sea salt € rosemary focaccia (ve) (gfo)
Baked Irish Brie
caramelised red onion, balsamic reduction salad (v)
Portavogie Prawn Cocktail
Marie Rose, pickled cucumber, lemon € Guinness wheaten bread

Kearns Chicken Liver Parfait
smoked tomato chutney, toasted focaccia (gfo)

MAIN COURSE

Traditional Roast Turkey & Honey Glazed Ham
sage and onion stuffing croquettes, beef fat roast potatoes,
honey glazed carrots, brussel sprouts, red wine gravy

Crispy Porchetta
cranberry € sage stuffed pork belly, colcannon mash,
roasted shallots, winter greens, red wine jus

Spiced Parsnip & Celeriac Pie
crisp puff pastry, crushed baby potatoes € chive oil,
parsnip purée, baby lecks, thyme jus (ve)
Glenarm Salmon
herb crumb, potato rosti, green beans,

prawn, caper € lemon cream (gf)

8oz Sivloin Steak (£5 Supplement)
Lager Battered Onion, Confit Tomato,
Hand Cut Chips € Pepper Sauce (gfo)

DESSERTS +

Traditional Christmas Pudding
Creme Anglaise, Almond Brittle, Orange Zest
Baked Rbubarb & Apple Crumble
Homegrown Irish Rhubarb, Cinnamon € Armagh Apple,
Toasted Oat Crumble, Vanilla Custard (gfo)
Vegan Dark Chocolate & Whiskey Mousse
Chocolate Soil, Vanilla Ice Cream (ve) (gf)
Gingerbread & Vanilla Cheesecake
Butterscotch Sauce, Fresh Cream, Gingerbread Biscuit




BOORKING INFO

A deposit of £10 per person is required to

confirm any booking.

e Final menu will be posted September 2026.

e Deposits are non transferable and non
refundable.

e Pre orders must be sent 7 days in advance
for parties of 10 or more.

e Final numbers must be advised 7 days in
advance.

o If final numbers are reduced, the organiser
cannot apply any lost non-refundable
deposit amounts toward the remaining
balance.

e It is the responsibility of the party
organiser to inform all guests of the non-
refundable deposit requirements.

e« A discretionary service charge of 10% will be

added to all tables.

<+ THE MORNING STAR

THE BEACON OF BELFAST
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