
MARKET  F ISH 				   SQ 
OF  THE  DAY 
Ask your server for details  
(7, 13)

LEMON MAR INATED MONKF ISH 	 34 
Tender-stem Broccoli, Tarragon and  
Mussel Velouté   
(4, 6, 8, 13) 			

PAN FR IED K ING OYSTER  
MUSHROOM 				    31 
Mushroom Tofu Malfatti, Beluga Lentils,  
Herbed Tofu Cream 
(9, 10, 11, 12, 13)	 	

MASALA ROASTED CAUL I F LOWER 	 28	
Chickpeas, Cashew Curry Leaf Cream,  
Basmati Rice   
(3AC, 11, 9, 12, 13)

SP ICE  ROASTED 			   26.5 
CH ICKEN SUPREME 			    

Peanut sauce, Broccoli, Coriander Yoghurt 
(2, 4, 9, 10, 12, 13)		   
 
SKEAGHANORE DUCK BREAST 	 37.95   
Butternut & Sweet Potato Compote with  
Preserved Lemon, Apricot, Olives, Star anise  
and Port Wine Sauce  
(4, 9, 12, 13)  			 

I R ISH LAMB RUMP 			   35 
Mint Salsa Verde, Cannellini Beans with Barley,  
Green Beans, Lamb en Crepinette   
(4, 9, 12, 13)      			     

VENISON WELL INGTON 		  39.50 
Prosciutto and Mushroom Wrapped Venison  
in Puff Pastry, Roasted Carrot,  
Pommes Fondant, Berry Red Wine Sauce  
(1A, 9, 4, 7, 12) 

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

Mashed Potato 				    5.75 
(4) 

Bitter Leaf Salad				    5.75  
(12, 13)

Roast Root Vegetables			   5.75  
(4, 9)

Home Cut Chips				    5.75 

 
Sautéed  Greens				    5.75 
(4) 

Cauliflower Cheese			   5.75 
 (1A, 4)

HERBED ROASTED NUTS  		   7.50 
(2, 3AC) 	

NOCELLARA OL IVES   		   7.50

(12, 13) 			 

PANISSE  WITH A IOL I 		  	  7.50

(12, 13)                                                                                              

GALWAY BAY OYSTERS  		  23 (for 6) 
Mignonette, Tabasco, Lemon  	                  	 38 (for 12) 
(6, 13)

CHARCUTER IE  BOARD 		  38 
(Serves 2) 

Pork Country Terrine, Chicken Liver Pate,  
Duck Rillette, Salami, Coppa, Bresaola, Brie, 
Cheddar and Blue, Irish Black “butter”,  
Artisan Breads, Olives, Apple Chutney,  
Pickled Vegetables  
(1A, 4, 7, 13)

TO SHARE

FROM THE  GRILL

Finished with Bone Marrow and Roasted Garlic. Served with Pickled Mushroom and Rocket Salad, Root Vegetable 
Puree, Potato Pave. Choice of sauce: Béarnaise, Peppercorn or Bordelaise sauce

MAINs 
Served with Roasted Baby Potatoes

I R ISH HEREFORD 10oz  		  39.5 
STR IP LOIN STEAK			    
(4, 7, 9, 13) 

I R ISH 8oz  F I LET  STEAK 		  46.50 
(4, 7, 9, 13)

STARTERS

SNACKS

S ides

CITRUS CURED SALMON 		  18 
PRAWN AND CRAB PARCEL  
Celeriac, Salmon Roe, Chervil, Lime Dressing   
(8, 5AD, 9, 7, 12, 13)

HEREFORD BEEF  CARPACCIO	 15 
Mushroom, Mustard Dressing, Parmesan 
(4, 12, 13) 

SEAFOOD CHOWDER EN CROÛTE 	 14.5 
(1A, 4, 6, 7, 8, 13)

CARROT LOX				    14 
Dill, Chervil, Sweet Pickled Shallots,  
Cashew Cream  
 (3C, 12, 13)

PAN SEARED WEST  CORK 		  15 
SCALLOPS 
Scallop Roe Taramasalata, Prosciutto,  
Capers, Lemon 
(1A, 4, 6, 13) 

DUCK L IVER  PARFA IT 			   14 
Rhubarb Chutney, Crispy Braised  
Duck in Kataifi  
(7, 1A, 12, 4)      




