SET MENU €50

STARTERS

Burnt End Rendang Spring Rolls

Beef Tartare, Crispy Potato Terrine
Seabass Crudo, Cucumber Aguachile
Grilled Prawns, Smoked Tomato, Chilli & Garlic Butter

Peaches, Burrata, Hazelnuts

MAINS

Smoked Shortrib, Chimichurri

Piri Piri Chicken, Lemon Creme Fraiche

Grilled Pork Chop, Sticky Glaze

Halibut, Moqueca Sauce +€3PP

Charred Cauliflower, Harissa Vinaigrette & Dukkah

Dry Aged Hereford Sirloin, Smoked Béarnaise +€13PP

Dry Aged Hereford Cote De Boeuf, Smoked Béarnaise (for 2) +€13PP

SIDES

Fried Potatoes, Onion Salt, Aioli
Hispi Cabbage, Tahini, Furikake

Leaves, Herbs, Chardonnay Vinaigrette

DESSERTS

Chocolate Mousse, Roasted Pistachio
Passionfruit & Meringue Tart

Vanilla Panna Cotta, Local Strawberries, Shortbread Crumble

We are proud to work with Andarl Farm McConnells Butcher, DC Lambay Shellfish,
JJ Young, Glenmar Seafood, McNally Family Farm, The Mushroom Butcher,
Paul's mum and lots of other amazing people from time to time.
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