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Gleesons Dinner Christmas Menu 2025

Soup of the Day

Served with our homemade brown bread

Gleesons Homemade Seafood Chowder

Selection of fresh & smoked fish in a light creamy dill sauce, served with our homemade
brown bread

Chef's Chicken Liver Paté
Served with raspberry coulis and Melba toast

Dublin Hill's Goat's Cheese Salad

Served with Beetroot salsa, candied walnuts, balsamic glaze

Crab Tostada

fresh crab, avocado, tomato salsa & sour cream served on a crisp tortilla
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Roast Stuffed Turkey & Ham

Creamed potatoes, winter vegetables & homemade cranberry sauce

Pan Fried Fillet of Plaice

Served with Lemon Beurre Blanc

Fresh Lemon Sole Goujons
Lightly breaded and crispy fried, served with homemade tartare sauce

Beef & Guinness Pie

Slow cooked sirloin of beef casserole, with onions and mushrooms
and topped with puff pastry

Penne ai Funghi
penne pasta, shiitake mushroom sauce (v), Parmesan shavings, toasted sourdough

LR R o o

Gleesons Christmas Pudding
Homemade Apple Crumble
Chef’s Profiteroles
Tiramisu

st sk skeosk skook skoske skok

3 Courses: €47 + 10% Tea / Coffee




	Tomato and Red Pepper Soup
	Chefs Chicken Liver Paté
	Roast Leg of Wicklow Lamb
	Baked Darn of Organic Salmon
	Chicken Piri Piri
	Beef & Guinness Pie
	Vegetarian Tortellini

