
11. Seasame Seeds | 12. Sulphur Dioxide | 13. Lupin | 14. Molluscs

Allergens: 1. Cereals containing gluten a) Wheat b) Barley
c) Oats d) Rye | 2. Crustaceans | 3. Eggs | 4. Fish | 5. Peanuts 
6. Soybeans | 7. Milk | 8. Nuts | 9. Celery | 10. Mustard 

12.5% service charge applies to all groups of five guests or
more. All service charge and tips go directly to the staff.

Charcuterie board- serves 2 people (1a, 7, 12) | €20

Tortilla Chips, guacamole, Pico De Gallo, sour
cream (7) | €9 

Gambas Prawns with chilli, garlic, coriander and
grilled sourdough (1, 2, 7) | €12.95

Pearl Barley Risotto, salt-baked celeriac, king oyster
mushroom & chestnut purée (1, 8)
Small €11.50 | Large €18.50

Burrata Pistachio Crumb, heirloom tomato, green
oil (7, 8) | €12.95

Ham Hock Croquettes, gruyere cheese, pickled red
cabbage, carrot, mustard and herb butter sauce 
(1a, 3, 7, 10, 12) | €9

Goat Cheese Panna Cotta, pickled beets, ruby
grapefruit, apricot, candied walnuts (7, 8) | €12.50

Buffalo Wings with homemade blue cheese dip and
celery (3, 7, 9,12) | Small €13 | Large €22

Organic Hens Egg Salad, cos lettuce, parmesan
shavings, bacon lardons, soft-boiled egg, pinenuts,
croutons, Caesar dressing (1a,3,8d,12) 
Small €12 | Large €18

-starters- 

Pan fried Sea Bass, herb butter sauce, mangetout,
smoked bacon lardons and champ mash (2,4,7) | €26 

8oz Fillet Steak, choice of peppercorn or bearnaise,
with confit shallot, slow roast cherry tomato, burnt
onion puree with hand-cut chips (7) | €37

Surf and Turf, 8oz fillet steak and pan-fried Gambas
with a choice of peppercorn or bearnaise, with confit
shallot, slow roast cherry tomato, burnt onion purée
with hand-cut chips (2,7) | €42 

Fish and Chips, made in a light beer batter, hand-cut
chips, crushed peas and tartar sauce (1,3,4,7) | €19

Angus Beef Burger, with jack cheese, bacon jam,
brioche bun with hand-cut chips (1,3,7) | €19

Chicken Supreme, with forest mushroom, herb 
rosti potato, creamed savoy cabbage and pancetta,
thyme jus (7, 12) | €24

Roast Cauliflower, spiced dahl lentil, yogurt, roasted
squash, nuts and seeds (8) | €19

Slow Braised Beef Cheek with parsnip and pear
puree, mushroom duxelles, and parmesan mash with
red wine jus (7,12) | €26.00 

-mains- 

-sides- 

Homemade chips with truffle and parmesan (7) | €6.50 

Sweet Potato | €6.50

Fries | €5.50

Colcannon Mash Potato (7) | €5.50 

Roasted winter root vegetables with cumin yogurt (7) | €6 

-nibbles and bites- 

Manzanilla olives | €4

Warm salted almonds (8) | €4

Warm sourdough bread with wild black 
garlic butter (1a, 7) | €4.50
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