
House Caesar Salad
Garlic croutons, crispy bacon, baby gem, lemon parmesan dressing

add grilled free-range Irish chicken  +€6
1a, 4, 7, 8, 12

Tomato & Burrata Bruschetta
Balsamic syrup, herb oil, rocket, sourdough, tarragon aioli, aged Manchego

1a, 4, 7, 13

Wild Mushroom & Scamorza Arancini 
Romesco sauce, herb oil, Gold River Farm leaves, shaved pecorino

1a, 3a, 4, 7, 13

Tiramisu
1a, 4, 7, 13

Sticky Toffee Pudding
1a, 3b, 4, 7, 13

Brownie Sundae
1a, 4, 7

Pan Seared Sea Bass
Smashed baby potatoes, wilted spinach, brown butter, caper vinaigrette

4, 8, 13

Dry-Aged Bacon Cheeseburger
Vintage cheddar, streaky bacon, house sauce, pickled onion, 

potato bun
1a, 4, 7, 12, 13

Penne Chicken Chorizo
Fresh pasta, sauté chicken breast, chorizo cream, sweet peas, parmesan, 

garlic bread
1a, 4, 7, 13

Spiced Cauliflower
golden raisins, chopped walnuts

4, 3d 

Grilled 10oz Sirloin Steak
Flat cap mushroom, onion rings, hand cut fries, pepper sauce

+€12 suppliment
1a, 4, 13

2 course                 3 course 
   €32.5pp                           €39.5pp

complementary glass of bubbly

starters

mains

desserts

 s e t  m e n us e t   m e n u s e t  m e n us e t   m e n u s e t  m e n u

Allergens: (1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts 
(c) Walnuts (d) chestnuts (e) Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster 

(c) Crayfish (d) Shrimp / (6) Molluscs (7) Eggs / (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  
(13) Sulphur Dioxide & Sulphites / (14) Lupin




