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SMALL PLATES

Allergen menu available on request. Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu,
and we cannot guarantee the total absence of allergens. A detailed allergen menu is available on request; however, we are unable to provide information on other allergens
outside of the fourteen legal allergens. Menu subject to seasonal change. Our beef is 100% Irish origin.

HOMEMADE SOUP OF THE EVENING, GUINNESS AND TREACLE BROWN BREAD 9
WARM CHILLI CHICKEN SALAD, GREEN LEAVES, SATAY DRESSING 12
PULLED PORK CROQUETTES, HARISSA MAYO, CURRIED AIOLI 13
WILD ATLANTIC PRAWN PIL-PIL, CHILLI, GARLIC, OLIVE OIL, CIABATTA 16
SOURDOUGH BRUSCHETTA, ORGANIC YELLOW AND RED TOMATOES, GARLIC 12

LARGE PLATES 
SPINACH, ARTICHOKE, FETA, ROULADE OF PARMA HAM WRAPPED CHICKEN, ROASTED PEPPER SAUCE,
CREAMY SPRING ONION, MASH, SEASONAL VEGETABLES 26

SLOW COOKED CONFIT OF SILVER HILL DUCK, HONEY AND BLACKBERRY JUS, ROASTED DUCK FAT PARSNIPS,
GLAZED RED CABBAGE 26

KILMORE QUAY PAN-SEARED SEA BASS, CREAMY BUTTERED CRAB, LEMON SAUCE, PINEAPPLE & MANGO,
PARSNIP CHIPS 28

SLOW COOKED SHORT RIB OF IRISH BEEF, CREAMY COLCANNON, TENDER STEM, BEEF JUS 26

CHARGRILLED CAULIFLOWER STEAK, CITROUS COUS-COUS, ROASTED PISTACHIO AND ALMONDS, RED PEPPER,
BLACK OLIVE, CAPER SALSA 24

10OZ IRISH RIB-EYE STEAK, PORTOBELLO MUSHROOM, ONION MARMALADE, PEPPERCORN SAUCE CHIPS 38

ROASTED SEASONAL VEGETABLE GNOCCHI, CREAMY BASIL AND PARMESAN SAUCE 24

VEGETABLE THAI GREEN CURRY, BASMATI RICE (CHICKEN OR PRAWN 6) 24

SWEET PLATES 
MIXED BERRY CRUMBLE, BURNT BRANDY AND COCONUT CUSTARD 10

RASPBERRY CHEESECAKE, PRALINE, SHORTBREAD CRUMB 10

MORELLO CHERRY TRIFLE, MADEIRA SPONGE, SHERRY JELLY, VANILLA CREAM 10

SELECTION OF ARTISAN IRISH ICE-CREAM 8


