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STARTER

TODAY’S SOUP
(Contains celery)

SLOW BRAISED BEEF
CROQUETTES

chimichurri, celeriac and apple remoulade

(Contains gluten-wheat, eggs, celery, sulphites, milk)

CHICKPEA FALAFEL (VE)

ajvar, grilled eggplant

(Contains sulphites, celery)

CHICORY SALAD

Cashel blue cheese, radish, pears, walnuts

(Contains milk, gluten-wheat, sulphites, celery, walnut)

ATLANTIC SEA TROUT 14.00
GRAVLAX

mixed leaves, citrus segments, pickled red onion, mustard and

dill cream cheese, Guinness bread

(Contains fish, sulphites, walnuts, buttermilk, gluten-wheat)

CREAMED POTATO

(contains milk, sulphites)

ROAST POTATOES

(contains sulphites)

SEASONAL VEGETABLES
SKIN ON FRIES

POTATO GRATIN DAUPHINOISE

(contains milk, sulphites)

MAIN COURSE

MARKET FISH OF THE DAY

Ask your server for details

SMOKED HAMPSHIRE PORK
CHOP

sauteed cabbage, honey mustard sauce

(Contains sulphites, milk, mustard, celery)

GRILLED CHICKEN SUPREME

leek fondue, potato gratin dauphinoise
(Contains milk, sulphites, celery)

CHERMOULA SPICED BRAISED
LAMB

carrots, parsnip and potato tagine, prunes
(Contains sulphites, celery)

CONFIT BARBARY DUCK LEG

plum, kale, caramelised red onion jus
(Contains soya, celery, sulphites)

80Z BEEF SIRLOIN STEAK 35.00

Portobello mushroom and onion, brandy peppercorn sauce,
skin on fries
(Contains milk, sulphites)

RISOTTO ARBORIO (VE)

squash, spinach, asparagus, sage, hazelnut
(Contains hazelnut)

All of the above dishes are served with seasonal
vegetables and potatoes

DESSERT

PEACH MELBA (VE)

Vanilla ice cream

(Contains milk)

IRISH BRAMLEY APPLE PIE

Custard, caramel ice cream

(Contains gluten-wheat, milk, egg)

TRIO OF CHOCOLATE

Ganache, gateaux, fondant

(Contains hazelnut, soya, milk, gluten-wheat, egg)

RAFAELO GATEAUX

Mango coulis, cashewnut

(Contains gluten-wheat, egg, cashewnut)




