
  a la carte menu     
     
                                                                                                                                      
 

                                                       
Pan-Fried Scallops  

Pan-Fried scallops, crab wrap, 
celeriac remoulade, red pepper & 

lemongrass emulsion 
12.95 

Contains 1, 2, 6, 7, 8, 9, 12  

Tiger Prawn Bisque 
Tiger prawn bisque, sautéed leek 

& pine nuts, garlic aioli  
11.95 

Contains 1, 2, 5, 7, 8, 12   

Whipped Goats Cheese (v) 
Beetroot tuille, pear & red wine purée, 

spiced poached pear 
8.5 

Contains 6,7,8,11,12 
 

       
     

 
       

 

 

Chicken Ravioli  
Chicken ravioli, wild mushroom 

consommé, crispy chorizo  
9.5 

Contains 6, 7, 8, 11, 12  

Cured Duck Breast 
Coriander, cumin seeds & black pepper 
crumb, cherry purée, orange segment, 

pomegranate & mint salsa 
10.5  

Contains 8, 12 

   

 

 

Fillet of Beef  
Celeriac purée, mushroom duxelles, 
caramelised red onion tarte tatin, 

port jus   
37.95  

Contains 6, 7, 8, 9, 12   

Irish Moiled Sirloin Steak  
Carrot & thyme mousseline, beef cheek 

roll, mushroom glaze, pepper sauce 
30.95 

Contains 7, 8, 9, 12   

Chicken Supreme  
Smoked bacon, beetroot gnocchi, 

sweetcorn purée, red wine jus 
21.95  

contains 6, 7, 8, 9, 12  

 
  Slow-Cooked Beef Cheek  

Carrot purée, champ, peal onion jus 
25.95 

Contains 7, 8, 9, 12  

Confit Duck Legs  
Crushed sweet potato, 

beetroot purée, juniper sauce 
25.95  

Contains 8, 9, 10, 12   

Pan-Fried Portavogie Monkfish  
Squash purée, squash cigar, chickpea 

& chorizo, langoustine reduction 
26.95 

Contains 1, 2, 6(wheat), 7, 8, 9, 12    

Pan-Seared Sea Bream  
Smoked almond and broccoli purée, 

crab, saffron, leek, lemon grass 
cream  
25.95 

Contains 1&2, 5, 7, 8, 9, 12  

Buffalo Mozzarella Tart (v)  
Buffalo mozzarella, roast pepper, 

wilted spinach, roasted baby 
vegetables 

16.95 
Contains 6, 7, 8, 11, 12 

Sides 
Beetroot Salad, artichoke, walnuts, cherry 
tomato, house dressing 5.0 Contains 4,5,8 
Creamed potatoes 4.75 Contains 7 
Hand-cut chips 4.75 Contains 8 
Skin-on thin chips 4.75 Contains 8 
Steamed broccoli with smoked almonds 4.75 
Contains 4,5,7 

 
  
 
 

 

 

Chocolate Mousse 
Caramel sauce, Kirsch cherries, 
chocolate, caramel ice cream 

9.0 
Contains 5, 6, 7, 11 

 

Spiced Pineapple  
Spiced pineapple confit, honey-

soaked beehive tuille, green apple 
sorbet  

9.0 
Contains 6, 7, 11 

 

Pear & Almond Tart 
Pear & almond tart, sauce anglaise, 

white chocolate ice cream  
9.0 

Contains 5, 6(wheat), 7, 11, 12 

 

Cheese Board 
Selection of Irish farmhouse cheeses, 
red onion chutney, grapes, crackers 

11.95 
Contains 5, 6(wheat), 7, 8, 10 

 

 
  
 
 

1&2 - Shellfish; 3 - Fish; 4 - Peanuts; 5 - Nuts; 6 - 
Cereals containing gluten; 7 - Milk; 8 - Soya;  

9 - Sulphur Dioxide; 10 - Sesame Seeds; 11 - Egg; 
12 - Celery and Celeriac; 13 - Mustard; 14 - Lupin 

Please ask your server for full allergen 
information 

desserts 

Sautéed Cauliflower (vg)  
Cauliflower, mixed peppers, red 

onion, soy & tomato sauce 
16.95 

Contains 6, 8, 12 

mains to start 

Vegan Super Salad  
Smoked tofu & sesame seed, chickpeas, 
cherry tomato, sesame & pumpkin seed 

with orange dressing 
8.95  

Contains 5, 8, 10, 12, 13 


