
Foraged Wild Mushroom Linguini ,  48 Month Aged
Parmesan, Pickles Girolle,  Crispy Garlic,  Caper

Salt Baked Celeriac Soup, Beef Shortrib,  Cashel  Blue,
Nashi Pear

Silverhill Duck Tartare ,  Confit Egg Yolk,  Carrot,
Crispy Potato Hash

Kilkeel Scallop, Squid Ink Risotto, Leek,  Lemon, Roe
Cracker

Wild Wood Pigeon, Pearl Barley,  Sweetcorn, Smoked
Pancetta Bourguigon 

North Atlantic Hake, Cauliflower, Lobster Bisque,  
Gubbeen Chorizo, Avruga Caviar 

Moyltra Moiled Beef Sirloin,  Beef Cheek Croquette,
Balsamic Onion, Broccoli,  Béarnaise

Co. Fermanagh Wild Irish Venison Loin,  Braised
Shoulder, Salt Baked Celeriac, Beetroot, Red Cabbage

Roast Bacon loin, Smoked  Black  Pudding, St.  Tola
Goats Curd, Sugar Snap,  Carrot

Whole Dover Sole, Samphire,  Mussel,  Caper,  
Brown Butter    [Served on the bone]

S t a r t e r

M a i n  C o u r s e

A  L A  C A R T E  M E N U

£16

£16

£42

£44

£40

£36

£44

Please Do Not Hesitate to ask a Member of Staff if
you would like Wine Recommendations to Pair

with your Dishes

S i d e  O r d e r s

If you have any Allergies or Special Dietary
Requirements, Please let us know when Ordering

T a s t i n g  M e n u

7 Course Tasting Menu also Available
£80 per person

Add wine Pairing £60

£15

£14

£15

Please Ask if you would like to avail of this menu
subject to availability*

Crispy Potato Gratin ,  Confit Garlic,  
Coolatin Cheddar

BBQ Hispi Cabbage ,  Sriracha, Lemon, 
Crispy Onion

Spring Onion & Chive Mashed Potatoes

Broccoli,  Caesar Dressing, Toasted Almond

£6

£6

£6

£6



D E S S E R T  M E N U

“Pumpkin Spice”  Soufflé ,  Pedro Ximinez ,  Cream
Cheese  Ice-Cream,  Walnut

Carmelised Puff Pastry,  Chocolate Cremeux,
Passionfruit  Sorbet

Bramley  “Apple  Crumble”  Entremet ,  Hibiscus ,
Blackberry,  Vanilla Cream

Basque Cheesecake ,  Ir ish Raspberry Sorbet ,
Poached Pear ,  Gingerbread

£11

Cafetiere of Freshly Brewed  Coffee 

Pot of Irish Breakfast Tea  

Herbal Tea  -  
Chamomile,  Green Tea,  Peppermint,  Earl Grey

£4

£4

T e a  /  C o f f e e

£11

£15C h e e s e

£11

£4

D e s s e r t  W i n e

P o r t  &  S h e r r y

Your Favourite Liqueur blended with 
Freshly Brewed Coffee & Topped with Cream
McConnell 's  Whiskey ,  Hennessey ,  Disaronno,  
Tia  Maria ,  Baileys ,  Sambucca

L i q u e u r  C o f f e e 8 .5

Familia Martínez Finca Antigua Moscatel 2024 La Mancha Spain 

Sartarelli Passito Verdicchio 2022 Marches Italy 

Quady Winery Elysium Black Muscat 2022 California, USA 

Rocca Delle Macie Vin Santo del Chianti Classico 2019, Italy  

9.5

12.5

10.5

14.5

Bodegas Hidalgo Amontillado sherry

Bodegas Hidalgo  Manzanilla Sherry 

Triana Pedro Ximenez Sherry 

Quinta de La Rosa Ruby Port 

Quinta de La Rosa LBV 2019 Port 

Quinta de La Rosa 10 Year Old Tawny Port 

Quinta de La Rosa 20 Year Old Tawny Port   

9

9

10.5

9

9.5

11.5

16

Irish Cheese Plate
Knockanore Cheddar,  Chilli  Jam
Cashel Blue ,  Granny Smith Apple
Cooleeney Farm Camembert ,  Truffle  Honey

Served with Olive Oil  Crackers  &  Herb Salad

£11

Please Do Not Hesitate to ask a Member of Staff if you
would like Wine Recommendations to Pair with your Dishes

or the cocktail menu
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