
  

STARTERS
French Onion Soup €11

Pecorino Cheese & Garlic Baguette, Chive and Truffle Shavings  (V) (1,3,7,9)

Confit Duck Leg €18 
Apple & Fennel Slaw, Pickled Celery, Cider Jus (1,6,7,9,10)

Smoked Salmon & Seafood Terrine €16
Saffron Broth, Grapefruit Segment, Pickled Carrots, Radish and Poached Golden Beetroot (1,2,3,6,7,9)

Seared Tuna Tataki €18 
Sesame Crust, Pickled Cucumber, Avocado Cream, Soy & Lime Dressing, Crispy Shallots (4,6, 7,11)  

Slow-Braised Beef Cheek Croquette €17
Smoked Potato Purée, Red Wine Glazed Shallots, Horseradish Cream, Watercress (1,3,6,7,9,12) 

Burrata & Heritage Tomato €15
Basil Oil, Olive Crumb, Aged Balsamic, Black Pepper (V) (1,7,12) 

Baked Goats Cheese & Beetroot Carpaccio €15
Candied Walnuts, Honey & Thyme, Rocket (V) (7,8,12)  

MAINS
Supreme of Chicken Ballotine €32

Fondant Potato, Garden Pea Puree, Breaded Quail Eggs, Asparagus, Orange & Star Anise Jus (1,6,7,9,12)  

Grilled Sea Bass Fillet €30
Saffron & Fennel Broth, Clams, Baby Spinach, Charred Fennel (4,6,7,9,12)

Pan-Roasted Pork Steak €29
Grilled Leeks, Truffle Mash, Roasted Apple, Calvados Jus (6,7,9,12)

Spinach & Ricotta Ravioli €25
Sage Butter, Lemon Zest, Toasted Almonds, Aged Parmesan (V) (1,3,7,8)   

Grilled Monkfish Tail €32
Chorizo & Butter Bean Cassoulet,Grilled Padrón Peppers, Garlic Crumbs, Smoked Paprika Oil (1,4,6,7,9,12) 

Slow-Braised Lamb Shank €34
Truffle Mash, Glazed Carrots, Crispy Onions, Red Wine Jus (1,6,7,9,12)

Smoked Beef Cheek €34
Broccoli Puree, Parmesan Potato Quenelles, Infused Carrot, Chimichurri Sauce, Carrot, Rocket and Micro Herbs (6,7,9,12)

Wild Mushroom & Chestnut Pithivier €26
Truffle Mash, Glazed Baby Vegetables, Rosemary and Vegetable Jus (V) (1,6,9,12)  

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

DESSERTS
Dark Chocolate Fondant €11

Salted Caramel, Hazelnut Praline, Vanilla Ice-Cream (1,3,7,8)  

Lemon Posset €11
Shortbread Crumb, Blueberry Compote, Candied Lemon (1,3,7,12)

Espresso Tiramisu €11
Coffee-Soaked Sponge, Mascarpone Cream, Cocoa Dust  (1,3,6,7,12)

Baked Cheesecake €11
 Blood Orange Curd, Honeycomb, Citrus Zest (1,3,7,12)

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


