
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  LUNCH MENU

Starters

CARROT & BUTTERMI LK  SOUP		
Roasted Carrots, Dill Oil 
(1a,4,7,13) 

CROWE’S  FARM HAM HOCK 
CROQUETTE 	
Forced Rhubarb, Black Pudding, Crackling 
(1a,4,7,12)

SPR ING VEGETABLES  TARTLET 		
Ardsallagh Goat’s Cheese, Cracked Hazelnuts, 
Apple, Balsamic Gel 
(1a,3b,4,7)

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

(1a,4,7,12)

Mains

CLA IRE  IS LAND ORGANIC 
CR ISPY  SALMON
Asparagus, Broad Beans, Spiced Roaring Bay Mussel Velouté
(4,6,8,12,13) 

PORK F I L LET  		                      			 
Crispy Belly, Broad Beans, Honey Glazed Baby Onions, 
Chimichurri        
(4,9,13)

WEST CORK CHICKEN SUPREME 
Celeriac Purée, Potato Terrine, Baby Carrots, 
Albufera Sauce 
(4,12,13) 

BRA ISED HEREFORD SHORT  R IB                                                                          
Pomme Purée, Sweet Carrot, Café de Paris Butter 
(4,7,8,12,13)   
(+€4 Supplement)              

WILD GARL IC  R ISOTTO 					   
Asparagus, Morels, Toasted Almonds, Aged Parmesan        
(2,3a,4,12)                                

Sweet End ings

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

RHUBARB & CUSTARD TART 		                                                         	
Vanilla Custard, Rhubarb Sorbet 
(1a,4,7,13)	

C I TRUS CURD MER INGUE 			 
Lemon Sponge, Velvet Cloud’s Yoghurt Sorbet
(1a,4,7) 

By Executive Chef Martin Lovell

I R ISH CHEESE  SELECT ION	
Tipperary Brie, Durrus, Blue Young Buck, House 
Chutney, Candied Walnuts,	 Lavosh Crackers
(1a,3g,3h,4,7)

(+€3 Supplement)    


