
  

STARTERS
French Onion Soup €11

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

Confit Pork Belly €16 
Black Pudding, Braised Red Cabbage, Pancetta Crumb, Spiced Orange Jus (1,6,7,9,10)

Chicken Liver Terrine €16
Toasted Brioche, Fig Chutney, Pickled Shallot, Micro Leaves (1,6,7,8,9,10)

Smoked Haddock Fishcake €16 
Soft Poached Egg, Wholegrain Mustard Cream and Wilted Kale (1,3,4,7,10)

Charred Mackerel Fillet €17
Heritage Tomato and Crayfish Salsa, Fennel Salad, Caper Dressing (4,10,12)

Whipped Goat’s Cheese €16
Mulled Wine Poached Plums, Candied Walnuts, Frisée and Aged Balsamic (V) (7,8,12)

Crispy Halloumi €15
Blood Orange, Toasted Pumpkin Seeds, Baby Watercress and Za’atar Yoghurt (V) (1,7,11) 

MAINS
Herb Stuffed Turkey & Ham €28

Chestnut Purée, Potato Fondant, Cranberry Compote and Port Wine Jus (1,6,7,8,9) 

Roast Duck Breast €32
Confit Duck Leg Croquette, Glazed Baby Turnips, Fondant Potato, Black Cherry and Star Anise Jus (1,3,7,9,12)

Crispy Skin Salmon €28
Parsnip Purée, Wasabi and White Wine Beurre Blanc Sauce, Romanesco Broccoli and Pickled Mustard Seeds (1,4,7,10)

Smoked Short Rib €32
Broccoli Purée, Parmesan Potato Quenelles, Infused Carrot, Chimichurri Sauce, Carrot, Rocket and Micro Herbs 

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

Spinach & Ricotta Ravioli €34
Broad Bean Fricassee, Parmesan Cream, Lemon Mint Pangrattato (V) (1,3,7)

Pear & Celery Root Risotto €26
Truffle Oil, Mushroom Flakes, Caramelised Onion, Grated Parmesan (V) (3,7,12)

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

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

  


