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

List of Allergens: 
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

  

PRE-THEATRE MENU
 Two course: €32.00

 4:30pm - 7:00pm

STARTERS
Roasted Butternut Squash Soup

Parmesan & Garlic Baguette, Roasted Pumpkin Seed Crumb, Chilli Oil and Chopped Chives  (V) (1, 3, 7, 9, 11)

Pulled Ham Hock and Mozzarella Arancini 
Sun-Dried Tomato Pesto, Wild Garlic Mayo, Pickled Mustard Seeds and Fresh Dill (3, 6, 7, 11)  

Burrata and Asparagus Salad
Avocado Puree, Garden Peas, Daikon Radish, Pickled Red Onion, Micro Herbs (V) (6, 7, 8, 9, 12) 

MAINS
Prawn Stuffed Chicken

Pan-fried Scallop, Grilled Leek, Padron Pepper, Potato Quenelle and Smoked Butter Herb Sauce (6, 7, 9, 10, 12)  

Pan-Fried Fillet of Cod
Nduja Sausage & Mussels Beurre Blanc, Steamed Pak Choi, Garden Peas and Chargrilled Lemon (1, 2, 4, 6, 8)

10 Oz Chargrilled Rib Eye (€10 SUPPLEMENT)
Hasselback Potatoes, Grilled Vine Tomatoes, Buttered Oyster Mushroom, Asparagus, Pink Peppercorn Sauce (1, 7, 9, 10) 

Chef Special Stuffed Tortellini
Caramelised Onion Broth, Dried Egg Yolk, Courgette & Pea Salsa and Grilled Scallion (Ask Server)

SIDES
Skinny Chips (6) €7 

Parmesan Fries (6,7) €8 

ROCKET SALAD (7) €8

Sautéed Spinach (6) €8 

Grilled Broccoli with 
Green Peppercorn Dressing  (1, 6, 7) €8


