
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

INCLUS IVE  Dinner  MENU

Starters
PEAR & PARSNIP  SOUP
Crispy Parsnip & Garden Herb Oil 
(1a,4)

MONTENOTTE  G IN CURED SALMON
Tonic Gel, Crab, Dill Mayo, Goatsbridge Trout Caviar 
(5,7,8)  	  

CHICKEN L IVER  &  FOIE  GRAS PARFA IT 
Orange Chutney & Brioche Waffle
(1a,4, 7,13)

CRISPY  DUCK SALAD (+€4 supp.) 

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

BEETROOT & ST.  TOLA GOAT’S  CURD
Anjou Pear, Blackberry, Crispy Walnuts 
(1a,3h,4)

Mains
All Served with Potatoes  

PAN ROASTED COD	
Cassoulet of Beans, Gubbeen Chorizo, Baby Spinach, Red 
Pepper Purée 	  
(4,7) 	  

TENDERLOIN OF PORK 	
Pommes Dauphine, Pickled Cabbage, Garlic Sausage, 
Mustard Aioli 	
(1a,4,7,12,13)	
 
FREE  RANGE CHICKEN BREAST 	
Creamed Potato, Buttered Leeks, Albufera Sauce, Truffle Oil	
(4,12, 13)	
	
SP INACH & R ICOTTA RAV IOL I 	
Butternut Squash, Toasted Hazelnuts, Crispy Shallots, Sage 
(1a,3b,4,7)	

Sweet End ings
SP ICED APPLE  CRUMBLE 	
Apple Purée, Buttermilk & Hazelnut Ice Cream  
(1a,3b,4,7)	

	
DARK CHOCOLATE  BAR 
Peanut Butter Sablé, Salted Caramel & Banana Ice Cream 
(1a,2,4,7)

	
TOONSBR IDGE R ICOTTA CHEESECAKE 	
Crushed Oat Biscuit, Passion Fruit Curd & Mango Sorbet  
(1a,4,7)

ST ICKY TOFFEE  PUDDING 	
Caramelised Banana, Rum & Raisin Ice Cream, Toffee Sauce  
(1a,4,7,13)	  

 

I R ISH CHEESE  SELECT ION 
Tipperary Brie, Durrus, Blue Young Buck,  
House Chutney, Candied Walnuts, Lavosh Crackers   
(+€3 supp.)	

(1a,2,3h,7)                                      

From The  Grill

All beef served with portobello mushrooms, fondant 
potato, caramelised onions, sweet carrot and choice 
of your sauce: Café de Paris butter or Poivre Vert. The 
cauliflower is served with Sumac dressing, a pistachio and 
parsley salad and potato fondant.  
(3f)

We Proudly Serve Irish Hereford Beef  

STR IP LOIN 10OZ* (+€10 supp.)
(1a,4,8,12 13)                                                                             

R IB  EYE  10OZ (+€12 supp.)     		
(1a,4,8,12,13)                                                                             


