Rouge Restaurant — 2023 Christmas Menu — 2 course meal £25 3 Course meal £29.50

Amuse Bouche

Fermented beetroot with blackberries, seaweed and hazelnuts
Beautiful beetroot amuse bouche bite. Fermented, slow-roasted and pickled beetroot. Served with seaweed oil and blackberries and hazelnuts, sweet and crunch

Starters

King prawn stuffed baby squid with ink emulsion, vodka and tomato air and quinoa crisps
Fresh baby squid, stuffed with prawns and squid. Served with Spanish style ink emulsion sauce, vodka and confit tomato air espuma and crispy tapioca pearl bites

Leek and potato soup with smoked haddock and potato doughnuts
Exquisite modern version of our favourite soup, served with poached smoked haddock and soft potato doughnuts. (Vegetarian option available)

Manchego cheese-crusted lamb sweetbreads with green bean salad and watercress velouté
Succulent fresh lamb sweetbreads cooked sous vide and coated with mature Manchego and panko crumbs, placed on a bed of green beans, hazelnuts and a verdant watercress velouté.

Mains
Turkey two ways — Boned leg with traditional sage, cranberries and onion stuffing and roast breast served with roast potatoes, honey roast parsnips, sautéed chorizo

brussels sprouts and gravy
(Traditional halal roast chicken available on request)

Open Lasagne of spider crab, scallops and beurre Nantais sauce
The Galvin brothers' signature dish. Intensely rich yet light scallop and spider crab mousse, tucked between homemade lasagne sheets, The chive-laced beurre Nantais swaddles the lasagne
with a rich butteriness that is simply exquisite.

Broccolini, potato cream and kalamata olive Risotto
Italian Carnaroli rice, tender young broccoli sprouts and soft potato cream, with tangy kalamata olive tapenade

Dessert
Flambé Christmas pudding with brandy cream or vanilla ice cream

Eclair sweet Mariage
Homemade Pure double chocolate éclair, and Coffee & almonds eclair

Irish coffee affogato or mulled wine with mini mincemeat palmiers
(Alcohol free option also available)



