
  Snacks, Plates & Wine… 
 
 
 
 
 
Snacks: Fried Valencia Almonds        4.00 N 
   Cerignola Olives         4.00  
   Kerry Salami & Date Ketchup        4.50 Mu 

  Anne`s Brown Bread & Burnt Onion Butter      5.50 M,G,SS 
   Buffalo Feta, Beetroot & Pink Onion Dip      7.00 M,G 

  Cheddar & Mustard Croquette, Prune Ketchup     9.50 E,G,Mu 
   Fried Chicken Ball, Hot Sauce, Blue Cheese Mayonnaise & Celery  11.50E,M,G,Mu 
   Ballycotton Crab, Brown Crab Mayonnaise, Apple & Brown Soda Muffin 12.50 F,M,G 
   

 
    
Plates: Carrot, Ardsallagh BonBon, Almond, Buffalo Ricotta, Lentil  23.50 N,E,M,G 
    Sea Bass Ceviche, Red Onion, Coriander & Potato Crisp   22.50 F,M 

  Peppered Beef Tartare, Egg, Caperberry & Skinny Fries   24.50 E,Mu   
  Pork Schnitzel, Apple, Beetroot & Celeriac Remoulade   24.00E,M,G,Mu 
  Chicken, Buttered Leeks, Celeriac Purée, Chervil Cream   26.50 M,C  
  Grilled Rump Steak, Bearnaise & Onion Rings     28.50E,M,G,Mu 
  Halibut on the bone, Hollandaise, Tomato & Caper Salsa   35.50F,E,M,Mu 
 

   
  

 
Sides:  House Chips & Aioli          6.50 M,Mu  
   Baked Potato, Cream Cheese, Chive & Bacon Crumb     5.50 M 
   Grilled Cdeleriac, Pickled Grape & Hazelnut      4.00 N,M    

  Kilbrack Organic Greens & House Pesto       4.50 N,M 
   Organic Salad Leaves & Toasted Seeds       3.50 SS,Mu 
 
 

 
 

 
 
 

Allergens: Peanut P, Nuts N, Crustaceans Shellfish CS, Molluscs Shellfish MS, Fish F, Eggs E, Milk M,  
   Gluten G, Soya S, Sesame Seeds SS, Celery C, Mustard Mu, Lupin L, Sulphur Dioxide SD 

 
*Please note the deep-fried elements on our dishes are fried in the same oil where  gluten  
containing foods are also.  


