
DINNER A LA CARTE MENU

TO SHARE
Breads & dips – selection of artisan breads, olives, hummus, bitter orange chutney, 

rhubarb & raisin relish, caper berries, extra virgin olive oil €12.95   (1A, 4, 13, 11)

Galway Bay oysters, lemon, tabasco - 6 for €21.95 | 12 for €36.95      (6, 13)

Irish charcuterie board – Gubbeen Smokehouse salami, Connemara air-dried beef, Gubbeen Smokehouse 
chorizo, Ballyisk Triple Rose brie, Hegarty’s Ballinvarrig Cheddar, Boyne Valley Ble Goat’s milk, Irish black “butter”, 

artisan breads, olives, bitter orange chutney, caper berries    €29.95   (1A, 4, 13)

STARTERS
Seafood chowder, treacle bread  €13.95   (1A ,4, 6, 8, 13)

Smoked Earl Grey cured salmon, Crème fraîche, chervil €13.95   (1A, 8, 13)

Truffled wild mushrooms, boxty potato, hen’s egg  €13.95   (1A, 2, 4, 7, 13)

Slow-cooked Andarl Farm pork belly, Beamish stout syrup, piccalilli  €13.95   (1A, 12, 13)

Chicken liver parfait, brioche, bitter orange chutney € 13.95   (1A, 4, 13)

Galway Bay moules mariniere, garlic cream, ciabatta bread €13.95    (1A, 4, 8, 13)

West Cork pan-seared scallops, dill, kataifi pastry, Gubbeen chorizo crisp,

pea purée, nduja & lemon butter €1 4.95   (1A, 4, 6, 13)

MAIN COURSE
Roast Peruvian chicken, coriander, pickled vegetables, aji sauce €24.95   (7, 13)

Spiced monkfish, peanut crumble, roasted cauliflower purée, roasted cauliflower, pickled raisins €29.95 (4, 8, 9, 13) 

Skeaghanore duck breast, red wine jus, rösti, caramelised shallots, celeriac purée €35.95   (4, 9, 13)

Braised Irish beef short rib, gremolata, toasted hazelnuts, pearl onions  €29.95   (3B, 9, 13)

Spaghetti aglio e olio, artichokes, basil, chilli, cavolo nero  €20.95   (1A, 13)

Butternut squash and chickpea tajine, nut and seed couscous, flatbread  €20.95 (1A, 13, 3C,A)

FROM THE GRILL
Irish 10oz striploin steak, mushroom duxelles, burnt shallots, fondant potato, celeriac purée

Accompanied by your choice of sauce: Béarnaise, black peppercorn or red wine jus €35.95 (4, 7, 9, 13)

Irish 8oz fillet steak, mushroom duxelles, burnt shallots, fondant potato, celeriac purée

Accompanied by your choice of sauce: Béarnaise, black peppercorn or red wine jus €44.95 (4, 7, 9, 13)

Roast honey & garlic 12oz pork tomahawk, apple purée, cucumber and chilli salad €27.95 (12, 13)

SIDES
Buttery mash €5.50 (4) | Bitter leaf salad, homemade dressing €5.50 (12, 13) | Roast root vegetables €5.50

ALLERGENS

1 Gluten (A-Wheat, B- Spelt C-Khorasan, 
D-Rye, E-Barley F-Oats)

2 Peanuts

3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, 
D-Pecans, E-Brazil, F-Pistachio,
G-Macadamia, H-Walnut)

4 Milk

5 Crustaceans (A-Crab, B- Lobster, 
C-Crayfish, D-Shrimp)

6 Mollusc

7 Eggs

8 Fish

9 Celery

10 Soya

11 Sesame Seeds

12 Mustard

13 Sulphur Dioxide and Sulphites

14 Lupin

Home cut chips  €5.50 | Cabbage with bacon    €5.50 
     (4)




