
Starters
Soup Of The Day

Seafood Chowder

Local Smoked Haddock - Cod - Salmon - Potato Dill Oil - 
Wheaten Bread

Caesar Salad

Grants Streaky Bacon - Baby Gem - Parmesan Croutons - 
Caesar Dressing

Shredded Chicken

Kimchi Slaw - Sweet Chilli - Mango - Spring Onion - Chilli 

Partfait

Chicken Liver Parfait - Onion - Cranberry & Orange 
Chutney – Toasted Brioche

Grant’s Pork Terrine

Apricot - Sage - Crisp Pecan - Celeriac Remoulade

Squash Salad

Roast Butternut Squash - Cumin Cous Cous

Sprouts - Pomegranate - Orange

Mains
Turkey 
Lisdergan Butchers Roast Turkey Roulade Stuffing - Crisp 
Gammon - Creamed Potato Seasonal Vegetable-Pan Jus

Daube Of Beef 
Coyagh Farm Braised Beef Cheek - Pancetta Pearl Onion - 
Chestnut - Mushroom Braising Jus

Fish

Pan Roast Salmon Fillet - Creamed Leek - Crab Tomato - 
Creamed Potato

Pithivier 
Roasted Butternut Squash Pithivier - Spinach Onion - 
Cumin - Puff Pastry - Creamed Potato Vegetable Jus

McAtamneys Steak Burger

Brioche - Pulled Irish Beef - Ballymaloe Relish 

Leaves Tomato - Crispy Onion Ring - Gherkins Fries

Fish And Chips

Beer Battered Greencastle Haddock - Minted Peas Tartar 
Sauce - Lemon - Beef Fat Cooked Chips

Chicken Goujons

Cajun Slaw - Herb Garlic Mayonnaise- Fries

Onion Bhaji Burger (Vegetarian)

Brioche - Pineapple - Chilli - Leaves - Tomato Ballymaloe 
Relish - Gherkin - Curried Mayonnaise Fries

Mill Dam 35 Day Dry Aged 10oz Flax Fed 

Sirloin Steak

Pickled Onion Rings - Peppercorn Sauce - Beef Fat Triple 
Cooked Chips 

(Supplement £10 For Dinner Inclusive - Package)

The Ebrington Chicken Curry

Rogan Josh Curry - Saffron & Cardamom Rice 

Coriander Chicken - Garlic Naan 

The Ebrington Vegan Curry

Rogan Josh Curry - Saffron & Cardamom Rice Pepper 
Onion - Spinach - Poppadom

Chicken Pasta

Pappardelle - Mushroom - Pancetta - Rocket 

Parmesan White Wine Cream

Tagliatelle

Roast Sprout - Pumpkin - Roast Pepper - Tomato -

Parmesan

Desserts
Traditional Christmas Pudding Brandy Cream

Omagh Apple Crumble  
Brown Butter Crumb - Vanilla – Almond

Chocolate Brownie 
Salted Caramel - Vanilla Ice Cream 

Mango Cheesecake Passion Fruit Curd

Vegan Christmas Pudding

3 Course Festive Menus

Pre-booking essential
Pre-order required for parties over 13 Guests.
Available from 16 November – 31 December 2026
From 12:30pm - 9:30pm
*With exception of Christmas Day & Boxing Day
Available in Oakroom & Corner House

To book, please contact Oakroom Restaurant on:
02871 220700 | Restaurant@theebrington.com

£40
pp

A deposit of £10pp is required to secure booking


