
Homemade Soup of the Day

Roast Sirloin of Irish Angus Beef

Wild Irish Salmon Gravlax

Flame-Grilled Half Chicken

Buffalo Mozzarella Bruschetta

Irish Pork Chop

Oven-Baked Cajun Salmon

Rigatoni Puttanesca

Cream-Filled Profiteroles

Sicilian Lemon Cheesecake

Dark Chocolate & Pistachio Brownie

Served with our in-house Guinness brown soda bread 1 (wheat, oats, barley), 3, 6, 7, 9, 10, V

14-day matured sirloin, whipped potatoes, maple-glazed carrots and parsnips,
beef-dripping Yorkshire pudding, rosemary jus 1 (wheat), 3, 6, 7, 9, 10, 12, GF option available

House-cured Roe & Co. Irish whiskey salmon, scorched blood orange, pickled
cucumber, lime crème fraîche 4, 7, 10, 12, GF

Marinated in lemon, thyme and garlic, cooked over open flames, served with lemon-
pepper roasted baby potatoes, honey-roasted carrots, red wine jus 1 (wheat), 7, 10, 12

Macroom buffalo mozzarella, confit cherry tomatoes, baby leaf rocket, basil
pesto, balsamic reduction on grilled organic sourdough 1 (wheat), 7, 8 (pine nut), 12 V

10oz Irish farm-fed pork chop, flame-grilled on the bone, seasonal
vegetables, apple gel, chimichurri 1 (wheat), 7, 12

Atlantic salmon darne infused with aromatic Cajun spices, chive
mashed potatoes, lemon butter beurre blanc 3, 4, 7, 9, 10, GF

Fresh rigatoni tossed in a slow-cooked tomato and basil sauce with caramelised
shallots, Mediterranean olives, aged Parmesan, grilled ciabatta 1 (wheat), 3, 7, 12, V

Chantilly cream, fresh seasonal berries, warm chocolate sauce, 
waffle wafer basket 1 (wheat), 3, 6, 7, V

Velvety lemon cheesecake, organic berry compote, 
Champagne sorbet 1 (wheat), 3, 6, 7, V

Rich Belgian chocolate brownie, pistachio crumb, hazelnut
praline, warm pistachio sauce 1 (wheat), 3, 6, 7, 8 (almonds, pistachio)

Starters

Main Course:

Desserts

(1) Gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts (9) Celery (10) Mustard (11) Sesame Seeds
(12) Sulphur Dioxide & Sulfites (13) Lupin (14) Molluscs (GF) Gluten Free (V) Vegetarian (VE) Vegan

Please alert a member of our team if you have a food intolerance or allergy.
As our food is prepared in kitchens that contain all allergens, there is a risk of cross contamination


