
Christmas
Menu 2026

served from 27  Nov - 31  Dec th st



£39.95

CHRISTMAS
DINNER

Served daily

To Start
V E G E T A B L E  S O U P

Served with Guinness wheaten bread

T H A I  C H I C K E N  ( G F )

with Dormans secret sauce & garlic mayo

P O R K  B E L L Y  B I T E S  ( G F )

with gojuchang sauce & Asian slaw

F E S T I V E  B R E A D E D  B R I E ( V )

mixed leaves & chilli jam 

D U C K  S P R I N G  R O L L S  

Napa slaw & hoi sin dipping sauce

V E G E T A B L E  S P R I N G  R O L L S  ( V )

served with Asian slaw & wasabi mayo



8 O Z  S I R L O I N  S T E A K  ( G F )

Served on a bed of mash, seasonal veg,
with a choice of peppercorn or Bushmills 

cream sauce & crispy onions (£10 supp)

Mains
T U R K E Y  &  H A M  ( G F )

served with stuffing, seasonal veg, mash,
chipolata sausages, Roasties, homemade

cranberry Sauce & gravy

S L O W  C O O K E D  R O A S T  B E E F  ( G F )

served with mash, vegetables, Dormans
homemade gravy & yorkshire pudding

C H I C K E N  S U P R E M E  ( G F )

Served on a bed of mash, seasonal veg 
& crispy onions with a choice of peppercorn,

Bushmills or leek & bacon cream 

S E A  B A S S  

Served with scallion mash, bacon & leek
veloute & crispy potato

Vegan & Vegetarian 
T O F U R K E Y  &  H A M  ( G F )

served with potatoes, rich gravy, crispy sage
 & cranberry sauce 

Our food is freshly prepared so we cannot guarantee that any product is free from
allergens due to the risk of cross contamination.  Please ask staff for a copy of our

allergen guide. 
GF indicates gluten free option is available, please specify with pre-order 

V E G  C U R R Y

Chinese style with peas & onions, 
served with rice or pasta



Dessert
R A S P B E R R Y  R U F F L E

C H E E S E C A K E

Vanilla Ice Cream

C H O C O L A T E  F U D G E  C A K E ( G F )

with vanilla ice cream 

C H R I S T M A S  P U D D I N G  

with  brandy sauce & toasted nuts

W I N T E R  B E R R Y  E T O N  M E S S

Served with cream & winter berry compote 

BOOKING INFO 

T O  B O O K  V I S I T  
W W W . D O R M A N S B A R . C O M / C H R I S T M A S

Served from 27th November
Open 7 Days a week from Wed 16th Dec

December serving food from 12-6pm daily

12-4pm Christmas Eve

Private Venue Hire Available 

BOOKING TERMS 
Bookings will be held for 2 weeks only & will be automatically released if the
deposit and booking form has not been received. 2.A non-refundable and non-
transferable deposit of £10 per person is required to secure all bookings,
requests sent by our online system.
3. Two weeks prior to your party night you will be contacted to confirm final
numbers & to pre-order your meal. Any change in numbers booked originally
and on the form will result in a loss of deposit for this person / persons. 4.
Pre-Ordrs must be recieved no later than 72 hours prior to your booking 
5. Account / Credit facilities are not available for Christmas Party Nights  6.
Payment of deposit will be considered full agreement to the Terms &
Conditions outlined above. 

SERVED FROM 

£10 deposit per person



Sun 20th Dec 
The Convicts 

Wed 30  Take
Two

th

Thurs 31st Dec
Keep’ Er  lit
Stout & Strings 

ENTERTAINMENT

Fri 4th Dec
Brian Doyle
Andrew Farrell

Sat 5th Dec
Pierce Toner
Conal Ennis

Sun 6th Dec
Paul Hughes

Thurs 17th Dec
Quiz Night
Live to late

Sat 19th Dec 
John Garrity

Sun 27th Dec 
Plenty in the Tank

Mon 21st Dec 
Paul Hughes 
Keep Er Lit

Christmas Day 
Silent Night-
Closed

Christmas Eve
Conal Ennis

Sat 26th Dec 
Rob South 
GS22

Mon 28th Dec
Brian Doyle

Tues 29th Dec
Live acoustics 
The Dukes 

Fri 18th Dec
Paul Hughes
Duty WindowSills

Tues 22nd Dec 
Odhran D
Zone Out
Wed 23rd Dec 
Jessica O’Neill
James Mc Kee

Fri 11  Decth

Neil Collins
Steven Mc E

Sat 12  Decth

Duncan H
Peter Loughran

Sun 13  Dec th

Alan Mc Greevy



H O U S E  W I N E  S E L E C T I O N  
F R O M  £ 2 2 . 9 5

P R O S E C C O  &  B U B B L E S  
F R O M  £ 3 0

B E S P O K E  C O C K T A I L  &  D R I N K S
P A C K A G E S  A V A I L A B L E   

DRINKS
PACKAGES

BOTTLE SERVICE

H O U S E  S P I R I T S  

A B S O L U T  V O D K A  £ 9 0
B E E F E A T E R  G I N  £ 9 0

J A M E S O N  I R I S H  W H I S K E Y  £ 9 0  
B E E F E A T E R  P I N K  G I N  £ 9 5
H A V A N A  C L U B  R U M  £ 9 0

All 70cl bottles include 5 mixers of your choice 
and garnishes served to your table. 

P R E M I U M  S P I R I T S

G R E Y  G O O S E  V O D K A  £ 1 2 0
H E N D R I C K S  G I N  £ 1 2 0

Available to pre-order to enjoy when you arrive  
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	CHRISTMAS
	DINNER
	£39.95
	Served daily
	To Start
	VEGETABLE SOUP
	THAI CHICKEN (GF)
	PORK BELLY BITES (GF)
	FESTIVE BREADED BRIE(V)
	DUCK SPRING ROLLS
	VEGETABLE SPRING ROLLS (V)


	Mains
	TURKEY & HAM (GF)
	served with stuffing, seasonal veg, mash, chipolata sausages, Roasties, homemade cranberry Sauce & gravy

	SLOW COOKED ROAST BEEF (GF)
	served with mash, vegetables, Dormans homemade gravy & yorkshire pudding

	8OZ SIRLOIN STEAK (GF)
	Served on a bed of mash, seasonal veg,
	with a choice of peppercorn or Bushmills
	cream sauce & crispy onions (£10 supp)

	CHICKEN SUPREME (GF)
	Served on a bed of mash, seasonal veg
	& crispy onions with a choice of peppercorn, Bushmills or leek & bacon cream

	SEA BASS
	Served with scallion mash, bacon & leek veloute & crispy potato


	Vegan & Vegetarian
	TOFURKEY & HAM (GF)
	served with potatoes, rich gravy, crispy sage
	& cranberry sauce

	VEG CURRY
	Chinese style with peas & onions,
	served with rice or pasta
	GF indicates gluten free option is available, please specify with pre-order


	Dessert
	RASPBERRY RUFFLE
	CHEESECAKE
	CHOCOLATE FUDGE CAKE(GF)
	CHRISTMAS PUDDING
	WINTER BERRY ETON MESS


	BOOKING INFO
	SERVED FROM
	£10 deposit per person
	BOOKING TERMS



	ENTERTAINMENT
	GS22

	DRINKS PACKAGES
	HOUSE WINE SELECTION
	FROM £22.95
	PROSECCO & BUBBLES
	FROM £30
	BESPOKE COCKTAIL & DRINKS
	PACKAGES AVAILABLE

	BOTTLE SERVICE
	HOUSE SPIRITS
	ABSOLUT VODKA £90
	BEEFEATER GIN £90
	JAMESON IRISH WHISKEY £90
	BEEFEATER PINK GIN £95
	HAVANA CLUB RUM £90
	PREMIUM SPIRITS
	GREY GOOSE VODKA £120
	HENDRICKS GIN £120


