
The Johnstown Estate Bakery
 

HOMEMADE PLAIN & FRUIT SCONES 1a, 2, 5
Traditional Irish Jam | Glenillen Clotted cream & Irish farmhouse butter 2 

HOUSE CHRISTMAS WHISKEY FRUIT CAKE 1a, 2, 5, 7, 12 

 

Johnstown Estate Pantry  
 

IRISH SMOKED SALMON 
Dill Cream Cheese | Irish Porter Loaf | Pickled cucumber 1a, 2, 5, 9, 12

FESTIVE TURKEY & STUFFING 
Roast Turkey Crown | Homemade Stuffing | Soft Brioche | Bacon Crisp 1a, 2, 5, 7, 12 

PESTO & MOZZARELLA FOCACCIA  
Sundried Tomato Tartar | Basil Pesto | Herb Focaccia 1a, 2, 5, 6(Cashew/Pinenut), 7, 12 

FREE RANGE CHIVE EGG MAYONNAISE  
Grated Fresh Egg | McCormack Farm Chives | Malt Bloomer Bread 1a, 2, 5, 12

GLAZED CALLAN HAM & IRISH CHEDDAR  
Milk Pan | Tomato & Cranberry Relish | Irish Cheddar Cheese 1a, 2, 5, 12

Santa’s Sleigh Sweet Treats 
 

MINI SNOWBALL
Light Coconut Mousse | Vanilla Sponge | Italian Meringue 1a, 2, 5   

CHOCOLATE GINGER CAKE
Whipped Christmas White Chocolate Ganache 1a, 2, 5, 7 

PISTACHIO CRÉMEUX
Rich Velvety Pistachio Cream | Pistachio Nuts | Sweet Pastry 1a, 2, 5, 6(Pistachio), 7 

 
CHRISTMAS CHEESECAKE 

Butter Cinnamon Biscuit Base | Hayes Farm Cream Cheese | Sweet Cranberry Compote 1a, 2, 5, 12 

Allergens: 1 = Wheat- a Wheat flour b. Semolina c. Wholemeal d. Wheat Bran e. Rye
2 = Milk, 3 = Mustard, 4= Celery, 5 = Eggs, 6= Nuts, 7= Soybean, 8 = Crustacean, 9 = Fish, 10 = Mollusc, 

11 = Sesame Seeds, 12 = Sulphur Dioxide and Sulphites, 13 = Peanuts, 14 = Lupin a. Barley b. Oats


