To Begin...

Soup of the Day € 5.00
Please ask your server for further details

Seafood Chowder € 9.00
Fresh seafood and seasonal vegetables in a white wine cream

Chicken Liver Paté € 6.00
Rolled in a pistachio crumb, served with Melba toast & an apple & tarragon jam

Irish Goat’s Cheese Tartlet (K) € 7.00
Confit of red onion on a rocket salad, basil pesto dressing and Parmesan shavings

Caesar salad (K) € 6.00
Crisp Cos, smoked bacon and garlic croutons in traditional dressing and parmesan

Crispy Duck Salad (K) € 7.00
Baby spinach, toasted pine nuts and fresh orange dressed with balsamic syrup

Duo of Salmon € 9.00
Irish smoked salmon and house cured gravadlax of salmon with horseradish aioli, lemon and caper salad and
served with farmhouse brown bread

Crayfish risotto € 6.00
With green pepper, ginger, dill and garden peas

Tandoori prawns € 9.00
Naan bread, mint Raita and dressed leaves

(K) is for ‘Kitchen’. Kitchen is a new range of food options for diners concerned about the
provenance of their food, the sustainability of ingredients and the welfare of animals. Dishes
marked with a (K) indicate that they meet at least one of these criteria. For instance our duck,

pork, lamb and beef Kitchen dishes all use Irish produce, our kitchen fish dishes feature
sustainable fish and our eggs and chicken dishes use free range Irish produce.

Please ask your server for more details if required.




To Follow...

Wok fried chicken € 12.00
Crisp vegetables and egg noodles in spicy Thai Satay sauce

North African spiced cassulet € 12.00
Chickpea, black eyed peas & butter beans with tomato, peppers & onion served with saffron cous cous

Roast Supreme of Free Range Chicken (K) € 14.00
Pear puree, buttered leeks on parsnip mash in a thyme and paprika white wine cream

Braised Lamb Shank (K) € 14.00
Served in a rosemary braising liquor with rustic cut root vegetables on bacon and Savoy cabbage mash

Slow Roast Belly of Pork (K) € 14.00
Wild mushroom and anchovy jus, lyonnaise potatoes and a creamed black pudding

Baked Fillet of Salmon € 14.00
Dill and lemon crust, fried polenta cake, roast red pepper coulis and spinach

Grilled Plaice and Prawns € 18.00
Chilli and lime butter, spring onion and parsley mash and a miniature herb salad

Pan seared Duck Breast (K) € 18.00
Red onion puree, game chips with smoked bacon, caper and tomato reduction

Grilled lamb cutlets € 20.00
Braised puy lentils, diced potatoes and baby carrots with a rosemary and red wine glaze

Grilled 100z Sirloin Steak* (K) € 22.00
Prime cut steak with triple cooked chunky chips, roast shallots and a cherry tomato jam

Grilled 8oz Fillet Steak* (K) € 24.00
Lean cut steak with spring onion mash, cherry tomato jam and roast shallot
All of our steaks come with a choice of the following sauces;

Peppercorn, Red Wine Jus or Garlic Butter

(K) is for ‘Kitchen’. Kitchen is a new range of food options for diners concerned about the
provenance of their food, the sustainability of ingredients and the welfare of animals. Dishes
marked with a (K) indicate that they meet at least one of these criteria. For instance our duck,

pork, lamb and beef Kitchen dishes all use Irish produce, our kitchen fish dishes feature
sustainable fish and our eggs and chicken dishes use free range Irish produce.

Please ask your server for more details if required.




Side orders...
Spring onion mash (K)
Onion rings
Sautéed mushrooms (K)
Sautéed onions (K)
French fries
Triple cooked chips (K)
Side salad
Baby boiled potatoes (K)

Selection of vegetables

All side orders € 3.00 each or choose 4 for € 10.00

(K) is for ‘Kitchen’. Kitchen is a new range of food options for diners concerned about the
provenance of their food, the sustainability of ingredients and the welfare of animals. Dishes
marked with a (K) indicate that they meet at least one of these criteria. For instance our duck,

pork, lamb and beef Kitchen dishes all use Irish produce, our kitchen fish dishes feature
sustainable fish and our eggs and chicken dishes use free range Irish produce.

Please ask your server for more details if required.




To Finish...

Bailey’s Cheesecake € 6.00
Caramel sauce and dark chocolate ice cream

Lemon Meringue Pie € 6.00
Cassis coulis and fresh cream

Sticky Toffee Pudding € 6.00
Vanilla ice cream and Butterscotch sauce

Rhubarb Crumble € 6.00
Honeycomb ice cream and fresh fruits

Warm Chocolate Gateau € 6.00
Dark chocolate sauce and mint ice cream

Bread and Butter Pudding (K) € 6.00
Créeme Anglaise and Chantilly cream

Cheese Platter* €9.00

(K) is for ‘Kitchen’. Kitchen is a new range of food options for diners concerned about the
provenance of their food, the sustainability of ingredients and the welfare of animals. Dishes
marked with a (K) indicate that they meet at least one of these criteria. For instance our duck,

pork, lamb and beef Kitchen dishes all use Irish produce, our kitchen fish dishes feature
sustainable fish and our eggs and chicken dishes use free range Irish produce.

Please ask your server for more details if required.
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