
  

All our beef is of Irish origin and 
products locally sourced where possible

1. Gluten 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts  6. Soybeans 7. Milk 8. Nuts 9. Celery   
10. Mustard 11. Sesame seeds 12. Sulphur dioxide and sulphites  13. Lupin 14. Molluscs

STARTERS
Chanterelle Mushroom and Cream Soup  €10

Pecorino Cheese, Garlic Baguette and Olive Crumb (V) (1,7,9,11)

Melon & Prosciutto Salad  €16
Goat’s Cheese Custard, White Asparagus, Candied Nuts, Balsamic & Honey Dressing (3,6,7,8,11)

Grilled Octopus €18
Salt Baked Celeriac, Potato Chips, Black Garlic Aioli, Smoked Chilli Oil and Micro Herbs (1,3,7,10,12,14)

Smoked Ham Hock Terrine  €16
Homemade Piccalilli, Frisée Salad, Sliced Radish, Compressed Cucumber and Herb Oil (1,3,6,7,11)

Spinach & Sun-Dried Tomato Risotto €14
Truffle Oil, Toasted Pine Nuts, Grated Parmesan, Herb Oil (V) (6, 7, 8, 9, 12) 

Heirloom Tomato & Burrata Salad €16
Avocado Puree, Romesco Sauce, Croutons and Red Chicory (V) (1,6,7,9,12) 

MAINS
Fennel Stuffed Quail  €26

Parma Ham, Grilled Rainbow Carrot, Mini Fondant Potatoes, Sweet Potato Puree and Port Jus (6,7,9,12)

Herb Crusted Black Pollack €26
Curried Vegetable & Mussel Broth, Crispy Kale, Chilli Oil and Chargrilled Lemon (1,2,3,4,6,9)

Smoked Beef Cheeks €32
Parsnip Puree, Parmesan Potato Quenelles, Grilled Broccoli, Chimichurri Sauce, Carrot Crisp and Micro Herbs (6,7,9,12)

Confit Lamb Belly €28
Pea & Mint Puree, Poached Baby Leeks, Parmesan Crisps, Rosemary Jus and Micro Herbs (6,7,9,12)

Crab & Ricotta Ravioli €28
Lobster Bisque, Smoked Shallot Tartare, Steamed Asparagus, Cured Egg Yolk, Chilli Oil and Pea Shoots (1,2,3,4,6,7,9,10)  

Aglio e Olio Fettuccine €25
Basil Pesto, Grilled Courgette, Garden Peas and Parmesan (V) (1,3,6,8,12)

Roasted Cauliflower Steak €26
Steamed Pak Choi, Spiced Lentils, Tomato Broth, Crispy Parsnip and Herb Oil  (VG) (6,9,12) 

SIDES
Skinny Chips (6) €7 

Parmesan Fries (6,7) €8 
ROCKET SALAD (7) €8

Sautéed Spinach (6) €8 
Grilled Broccoli with Sesame and Wasabi Seeds (1,6,7) €8

DESSERTS
Caramelised Apple Tarte Tatin  €11

Vanilla Ice-Cream, Fresh Berries (1,3,7,8)  

Paris Brest €11
Coconut & Chocolate Crumb, Raspberry Gel (1,3,7,8)

Lemon Meringue Pie €11
Caramel Popcorn, Salted Caramel Ice-Cream (1,3,7,8)

Chocolate Crème Brûlée €11
Italian Meringue, Fresh Berries (1,3,7,8)


