
(

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

N O C E L L A R A  O L I V E S
Lemon & Thyme				    7 

 
B R E A D  &  D I P S  				   16 
Selection of Artisan Breads, Tzatziki,  
Red Pepper Hummus, Olive Tapenade,  
Harissa Oil 
(1a,3c,4,11,13)

Appet isers

W H I T E  O N I O N  &  C I D E R  S O U P 	 11

Granny Smith Apple, Garlic Croutons,  
Garden Herb Oil
(1a,4,7,9,13)

C R E A M Y S E A FO O D  C H OW D E R    	 17

Smoked Haddock, Salmon, Mussels,  
Lemon & Chives               
(4,5,7,8,13)

G U B B E E N  C H O R I ZO 
&  CO D  F I S H  CA K E   			   17

Roast Garlic & Chive Aioli, Pickled Cucumber
(1a,4,7,8) 	

C R I S PY D U C K  S A L A D 	 		  19 / 29

Beets, Shallots, Carrots, Roasted Cashew Nuts,  
Soy & Ginger Dressing 
(3,11,12)	

CA E S A R  S A L A D  			   14 / 21

Parmigiano Reggiano, Croutons,  
Egg & Parmesan Dressing     
(Add Chicken Breast €4)  

(1a,4,7,12)

B E E T RO OT &  ST.  TO L A  
G OAT ’S  C U R D  				   17 
Pear, Blackberry, Crispy Walnuts  
(1a,3,4)

PA N  ROA ST E D  CO D 		  	 27

Cassoulet of Beans, Gubben Chorizo,  
Baby Spinach, Red Pepper Purée
(4,7) 
                                                                                                          
C R I S PY C L A R E  I S L A N D  
O RG A N I C  S A L M O N 			   28

Butternut Squash, Orzo, Sea Vegetables,  
Mussel Cream     
(4,5,8,13) 

O RG A N I C  I R I S H  C H I C K E N 		  27

Celeriac Purée, Roasted Shallot, 
Savoy Cabbage, Truffle Jus
(4,13)

G L A Z E D  A N DA R L  FA R M  P O R K  B E L LY  	27

Black Pudding, Carrot Purée, Cider Cream 
(1a,4,13)                   

1 2  H R  B R A I S E D  B E E F  S H O RT R I B 	 29

Pearl Onion, Bacon, Mushroom & Horseradish
(4,7,13)

S P I N AC H  &  R I COT TA  R AV I O L I 		 25

Butternut Squash, Toasted Hazelnuts, 
Crispy Shallots, Sage  
(1a,3,4,7)          

STARTERS  AND SALADS

MAINS

DESSERT 

Organic Leaf & Pickled Vegetables Salad	 5

(12)     

Harissa & Honey Roasted Whole Carrots	 7

(3)

Triple Cooked Chips, Parmesan 
& Truffle Mayo  				    9

(1a,4,2,3)

Skinny Fries & Rosemary Sea Salt                         	 7       

(1a)                                                                                

S ides

S P I C E D  A P P L E  C R U M B L E 		  13

Apple Purée, Buttermilk & Hazelnut Ice Cream 
(1a,3,4,7)

TO O N S B R I D G E 
R I COT TA  C H E E S ECA K E 		  13

Crushed Oat Biscuit, Passion Fruit Curd 
& Mango Sorbet	
(1a,3,4,7)

ST I C K Y TO F F E E  P U D D I N G 		  13

Caramelised Banana, Rum & Raisin Ice Cream, 
Toffee Sauce
(1a,3,4,7,13)

H O N E YCO M B  S U N DA E 			  13

Ice Cream, Lemon Caramel, Candied Pecan Nuts 
(1a,3d,4,7) 

I R I S H  C H E E S E  S E L ECT I O N 		  19

Tipperary Brie, Durrus, Blue Young Buck, 
House Chutney, Candied Walnuts, Lavosh Crackers   
(1a,2,3,7)                                      		

RO S S M O R E  OY ST E R S  (3 or 6)		  15 / 29

Scotch Bonnet Mignonette or                                 
Ginger, Soy, Crispy Shallot         
(5,6,7)

Lunch Menu


