
R E S T A U R A N T



STARTERS

MAINS

SIDES

S O U P  O F  T H E  DAY  |  € 8
Served with Salted Irish Butter
& Homemade Soda Bread (1w,3,7)

C H A R  S I U  P O R K  |  € 1 3
Chinese Spice Infused Barbecue
Pulled Pork served on a Savoury
Crumpet with Micro Greens (1w,3,7)

B A K E D  B R I E  |  € 1 6
Served with Honey Candied Fresh
Figs & Roasted Walnuts & Melba Toast
(1w,3,7,8w,10,12)

G R I L L E D  I R I S H  S A R D I N E S  |  € 1 5
Chilli & Citrus Dressing, served with
Orange & Lime Grilled Wedges (2,4,7)

C A P R E S E  B U R R ATA  S A L A D  |  € 1 3
Burrata served with Red Wine 
Caramelised Onions, Olive Oil
Grilled Wine Tomatoes and 
Balsamic Pearls (7)

D U C K  B O N - B O N S  |  € 1 5
Duck Confit Bon-Bons served with
Orange & Apple Gel with a drizzle
of Cherry Duck Jus (1w,3,7,10,12)

F L AVO U R S  O F  T H E  E A S T
TA S T I N G  P L AT E  |  € 1 3
Beetroot Hummus, Zucchini Baba
Ghanoush, Turkish Cacik, 
Mediterranean Feta & Dill Dip
served with Crisp Melba Toast
(1w,3,7)

C H I L L E D  S E A F O O D
TA S T I N G  P L AT E  |  € 1 4 . 5 0
Horseradish Mayo Infused Crab,
Dirty Martini Shrimp, Mango Infused
Peppered Mackerel, Smoked Salmon
Mousse, served with Crisp Melba Toast
(1w,2,3,4,7,12,14)

K L E F T I KO  O F  L A M B  L E G  |  € 2 5
Slow Roasted Leg of Lamb served with
Savoury Rice, Grilled Vegetables,
Lamb Jus and Rosemary (7,12)

H O N E Y  G L A Z E D  
G R I L L E D  H A L LO U M I  |  € 2 3
Served with Basmati Terrine & a
Seasonal Vegetable Bouquet
(7,8pn)

C H A N T E R E L L E  I N F U S E D
C H I C K E N  B R E A S T  |  € 2 2
Served with Cranberry & Apple Sauce,
Buttered Mash, Seasonal Vegetables
& Chicken Jus (7,12)

T R I O  O F  F I S H  |  € 2 9
Sautéed Salmon Darn, Monkfish &
Cod served with Buttered Mash,
Seasonal Vegetables and Turmeric
Lemon Créme (4,7,8,12)

C H A RG R I L L E D  S I R LO I N  |  € 3 4
8oz Irish Beef Sirloin served with
New Potatoes & Seasonal Vegetables
and a choice of Green Peppercorn Sauce
or Bordeaux Red Wine Jus (7)

C AU L I F LO W E R  S T E A K  |  € 1 9
Cauliflower with Vegetable Créme
served with Salsa Verde with Polenta
& Tomato Glaze (7)

A L L E RG E N  I N F O R M AT I O N  Whilst we will do all we can to accomodate guests with food intolernaces and allergies, we are unable to 
guarantee that dishes will be completely allergen free. Please let us know if you suffer from allergies or have special dietary requirements.
GF Gluten Free | 1w Wheat | 1b Barley | 1o Oats | 1r Rye | 2 Crustaceans | 3 Eggs | 4 Fish | 5 Peanut | 6 Soybean | 7 Milk | 8a Almond |
8b Brazil | 8c Cashew | 8ch Chestnut | 8h Hazelnut | 8m Macademia | 8pc Pecan | 8pn Pinenut | 8ps Pistachio | 8w Walnut | 9 Celery | 
10 Mustard |11  Sesame Seeds | 12 Sulphur | 13 Lupin | Molluscs

C H AT E AU B R I A N D  |  € 3 5
A French Classic of Seared Centre Cut
Beef Tenderloin with a Rich Red Wine Jus,
Potato and Seasonal Vegetables (7,10)

S O L E  P I C C ATA  |  € 3 2
Pan Fried with Garlic Butter, topped
with Fried Capers and Duo of Scallop
Buttons served with Roasted Lemon
Wedge, New Potatoes, Steamed 
Asparagus & Prosecco Créme (2,4,7)

G R I L L E D  S E A  B A S S  |  € 2 7
Served over Fragrant Savoury Rice served 
with a Medley of Seasonal Vegetables & finished 
with a Rich & Aromatic Thai Green Curry Sauce
(2,3,4)

F R I E S  |  € 5

S W E E T  P OTATO  F R I E S  |  € 5

T E N D E R  S T E M  B RO C C O L I
C H I L L I  &  G A R L I C  O I L  |  € 5

R I C H  B U T T E R Y  
M A S H E D  P OTATO  (7) |  € 5

DESSERTS

R E S T A U R A N T

DINNER MENU

VA N I L L A  PA N N A  C OT TA  |  € 9 . 5 0
Served with Mango & Passion Fruit Jelly,
Mango Compote, Coconut Sable &
Mango Gel (1w,3,7)

M E R I N G U E  M I L L E  F E U I L L E  |  € 9 . 5 0
With Poached Rhubarb, Vanilla Custard &
Honey Chantilly Cream (3,7)

F E R R E RO  RO C H E R  É C L A I R  |  € 9 . 5 0
Served with Hazelnut Whipped Mousse,
Hazelnut Caramel, Chocolate Glaze & a
Rich Chocolate Sauce (1w,3,7,8h)

A P P L E  TA RT  TAT I N  |  € 9 . 5 0
Apple Tatin with a Sable Base & Caramel
Mousse, served with a Caramel Glaze &
Vanilla Pain de Gênes (1w,3,7,8a)

C H O C O L AT E  O R A N G E
B RO W N I E  |  € 9 . 5 0
With Belgian Chocolate Ganache,
Blood Orange Curd & Espresso
Ice Cream (3,7)

CLASSIC
COCKTAILS

I M P E R I A L  B R A M B L E  |  € 1 4
Maharani Gin, Pressed Apple Juice,
Blackberry Syrup, Lemon, Soda Top

N E G RO N I  |  € 1 6
Method & Madness Gin, Campari,
Valentia Island Vermouth

R E D B R E A S T  O L D  FA S H I O N E D  |  € 1 7
Redbreast 12, Seasonal Syrup,
Angostura, Peach

A P E RO L  S P R I T Z  |  € 1 6
Aperol, Prosecco, Soda, Orange


