
V e g e t a r i a n  /  V e g a n  M e n u

Spiced Carrot & Courgette  Falafel ,  
Sp iced Chickpea ,  Cabbage ,  Jalapeno

Crispy Potato Hash,  Mojo Rojo,  Red Onion,
Broad Bean

Rockfield Sheep Cheese Agnolotti ,  Grilled
Peach,  Courgette &  Basil ,  Sugar Snap

£32

V Can be  adapted for Vegan If  you have any Allergies  or Special Dietary
Requirements ,  Please  let  us  know when Ordering

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

£4

Cauliflower Cheese Soup,  Red Onion Jam,
Ballinvarrig Cheddar,  P ickled Shallot 

Hen Of The Woods Mushroom ,  Leek ,  62 °  Egg,
Broighter gold Rapeseed Oil

“Greek Salad” Heirloom Tomato,  Whipped
Feta,  Cucumber,  Crispy Olive

V

£32

S t a r t e r s

M a i n  C o u r s e

V

Crispy Potato Gratin ,  Confit Garlic,  
Coolatin Cheddar

BBQ Hispi Cabbage ,  Sriracha, Lemon, 
Crispy Onion

Spring Onion & Chive Mashed Potatoes

Roast Aubergine Salad ,  Pomegranate,  Feta

S i d e  O r d e r s

D e s s e r t s
£12

V

£12

£1 1

£1 1

£1 1

V

V

V

£15C h e e s e

“Carrot Cake”  Soufflé ,  Pedro Ximinez ,
Cream Cheese  Ice-Cream,  Walnut

Carmelised Puff Pastry,  Chocolate
Cremeux,  Passionfruit  Sorbet

“Lemon Tart” ,  Lemon Curd,  Irish
Strawberry,  Vanilla Shortbread

V

£12

£32

£6

£6

£6

£6

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

Served with Olive Oil  Crackers  &  Herb Salad
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