
Crispy Squid Salad, Mojo Rojo, Lemon

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

Hen Of The Woods Mushrooms,  Leek,  62°  Egg,
Broightergold Rapeseed Oil

Garden Pea Soup, Ham Hock, 24 Month Aged Parmesan

Co.Fermanagh Braised Wild Venison,  Beetroot, Roast
Cauliflower, Blackberry

Roast Cod, Fennel Jam, Lobster Bisque,  Broad bean

Roast Chicken Breast,  Charred Leek,  Mushroom Duxelle,
Broccoli,  Béarnaise

Char-Siu Pork Belly, Courgette & Basil,  Grilled Peach, St.  Tola
Goats Curd

S t a r t e r

M a i n  C o u r s e

2  C O U R S E  £ 3 8  /  3  C O U R S E  £ 4 4

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

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

carmelised Puff Pastry,  Chocolate Cremeux,
Passionfruit Sorbet, Almond Flapjack

Basque Cheesecake Pedro Ximinez, Cream 
Cheese Ice-Cream, Walnut

Irish Raspberry, Poached Peach, Vanilla Cream,
Meringue 

D e s s e r t

C h e e s e

Snacks

Mixed Herb Foccacia,  Whipped Butter

Coolatin Cheddar Goujeres, Gubbeen Chorizo 

Crispy Chicken Skin, Chilli Jam, Herb Emulsion

Gubbeen Chorizo & Pork Croquettes

£5

S E T  M E N U

£6.5

S i d e  O r d e r s

Crispy Potato Gratin ,  Confit Garlic,  
Coolatin Cheddar

 

Spring Onion & Chive Mashed Potatoes

Roast Beetroot & St Tola  Goats Curd Salad

£6

£6

£6

£6

£5

BB Q Hispi  Cabbage ,  Sriracha,  Lemon,  
Crispy Onion

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

Served with Olive Oil  Crackers  &  Herb Salad

£15

£6
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