DINNER MENU

Starters

Chickpea Falafel (89,10,12) - tomato fondue, salsa verde, hazelnuts

Cashel Blue Cheese & Poached Pear Salad (37,89,10,12) - Chicory, organic leaves
Cherry tomatoes, cucumber, onion, radish, white balsamic dressing, walnuts

Mussels (1,714) - nduja, samphire, gremolata, toasted sourdough

Prawns Pil Pil (1,27,12) - Chilli butter, garlic and paprika, toasted sourdough

Conlfit Duck Croquettes (1,36,,9,10,12) — with pineapple salsa

Potted Crab (1,2,7,8,10,12) - roasted hazelnuts, pomegranate, sourdough crouton

Main Courses

Homemade Spinach & Sun-dried Tomato Gnocchi (135,7,89,1011) - salsa verde, pinenuts, parmesan €18

Monkfish Scampi (1,34,7,9.10) = kohlrabi ¢ apple slaw, wasabi aioli, salad ¢ fries. €24
Seafood Casserole (1247,912,14) - rich tomato sauce, baby potatoes ¢ toasted sourdough €24
Seared Rare Tuna (47) - avocado puree, fennel & radish salad, dukkah, grilled broccoli, baby potatoes €30
Roast Supreme of Sean Ring’s Free Range Chicken (1,7,9) - Spring pea ¢ pancetta fricassee,

roasted baby potatoes, crispy shallots €25
Wagyu Burger Wagyu beef, onion ring, tomato, cheddar, served with fries (1,7,10,12) €24
100z Irish Dry Aged Sirloin (3781012) - 100z Sirloin, black pepper sauce, fries €34
200z Sirloin on the Bone for 2 (17,9,1012) — grilled 28 day dry aged Irish sirloin, onion rings, mash, fries, salad,

Red wine jus, pepper sauce, garlic butter €70

Add garlic prawns to your steak of choice €8

For wine matching recommendations, please ask your server.

Sides
Champ Mashed Potato Broccoli Hollandaise 5

French Fries Cauliflower, miso butter, hazelnuts 4.50

Truffle & Parmesan Fries Side Salad 4.50

A discretionary 10% service will be added to your bill - all of which goes to the staff

Allergens: 1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans. 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame
Seeds, 12. Sulphites, 13. Lupins, 14. Molluscs




