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Starters
Galway Crab Meat Salad (€12 Supplement)
L a m b s  L e t t u c e ,  A l f o n z o  M a n g o ,  P i c k l e d                                        
G i n g e r  a n d  A p p l e
3 | 9 | 12

Seared Cleggan Scallops (€9 Supplement)
G r e n o b l o i s e ”  B r i o c h e  C r o u t o n ,  B a b y  C a p e r s ,  L e m o n  S e g m e n t s ,
S a m p h i r e  &  N o i s e t t e  B u t t e r
1 | 2 | 4 | 5 | 9 | 11a

Pressed Ham Hock Terrine  (€3.00 Supplement)
E n g l i s h  M u s t a r d ,  P a r s l e y ,  C a p e r s ,   P i c k l e d  G i r o l l e s  a n d  P r u n e
C h u t n e y
9 | 12 | 13

MAIN COURSES
7 oz Fillet of Beef (€17 Supplement)
C a r a m e l i s e d  a n d  R o a s t  S h a l l o t  ,  G l a z e d  R o o t                                 
V e g e t a b l e s ,  M a d e i r a  J u s
2 | 9

80 | Quinta Seara d’Ordens Reserva, Douro                                       
Touriga Nacional                                                                                    
Portugal | €37

9

Roasted Rump of Lamb (€11 Supplement)
S a u c e  R e f o r m ,  L o v a g e  W h i p p e d  P o t a t o ,  B r o c c o l i
1 | 2 | 9

89 | Stoneburn - Marlborough (Pinot Noir)                                           
New Zealand | €39

9

Lemon Sole, Bonne Femme (€5 Supplement)
C r e a m y  D u c h e s s  P o t a t o ,  L e e k ,  M u s h r o o m s  G r a t i n
2 | 5 | 9 | 12

62 | Bodega Agnusdei – Rias Baixas, Val                                               
do Salnes (Albariño)                                                                               
Spain | €36

9

1  |  Egg   2 |  Milk   3  |  Shel lf ish   4  |  Molluscs   5 |  Fish   6 |  Peanut   7  |  Sesame   8 |  Soy            
9 |  Sulphur Dioxide 10 |  Nuts:   10a |  Almond   10b |  Hazelnut   10c |  Walnut   10d |  Cashew  

10e |  Pecan   10f |  Brazi l    10g |  Pistachio 10h |  Macadamia   11  |  Cereals (Containing Gluten):  
11a |  Wheat   11b |  Rye  11c |  Barley   11d |  Oats   11e |  Spelt    11f  |  Kamut 12 |  Celery                    

13 |  Mustard   14 |  Lupin
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13 |  Mustard   14 |  Lupin



STARTERS

Flamed Killary Mussels
N d u j a  B u t t e r ,  To a s t
1 | 2 | 4 | 9 | 11a

New Season Vegetable Salad
K a l a m a t a  O l i v e s ,  C o r i a n d e r  a n d  C u m i n ,  P i c k l e d  P i m e n t o ,  C r i s p y
C h i c k p e a s ,  C h e r r y  To m a t o ,  O r g a n i c  G a r d e n  L e a v e s .  S h e r r y
V i n e g a r  D r e s s i n g
9 | 13 | 14

Cured Local Mackerel
P i c k e d  V e g e t a b l e s ,  H o r s e r a d i s h  a n d  Wa s a b i ,  F e n n e l
5 | 7 | 8 | 9

Gourmet Soup of the Day
S e r v e d  w i t h  H o m e b a k e d  B r e a d  S e l e c t i o n  a n d  P u r e  I r i s h  B u t t e r
2 | 9 | 11a | 12

Spicy Beef Croquettes
R o a s t  R e d  P e p p e r  V e l o u t é ,  C r i s p y  B a c o n  C r u m b
1 | 2 | 9 | 11a
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11a |  Wheat   11b |  Rye  11c |  Barley   11d |  Oats   11e |  Spelt    11f  |  Kamut 12 |  Celery                    

13 |  Mustard   14 |  Lupin



MAIN COURSES

Braised Short Rib of Irish Beef
P u y  L e n t i l s ,  M o r t e a u  S a u s a g e ,  S h e r r y  V i n e g a r  a n d  F o r e s t  H e r b s
2 | 8 | 9 | 12 | 13

Crispy Asian Pork Belly (Abodo)
P o a c h e d  E g g ,  S o y ,  C o r i a n d e r ,  F r i e d  G a r l i c ,  R i c e  W i n e  V i n e g a r ,
a n d  S t e a m e d  B a s m a t i
1 | 7 | 8 | 9

Seafood Panache
S e l e c t i o n  o f  F r e s h  S e a f o o d ,  B e u r r e  B l a n c ,  To m a t o  C o m p o t e ,
P o m m e  D a u p h i n e
1 | 2 | 9 | 11a

Fricassée of Chicken
N e w  S e a s o n  A s p a r a g u s  3  w a y s :  P u r e e ,  A r a n c i n o ,  S t e a m e d  w i t h
P e c o r i n o
1 | 2 | 9 | 11a

Line Caught Sea Bass
C a s s o u l e t  o f  S e a f o o d ,  O r z o ,  To m a t o  S u g o  w i t h  N d u j a
2,3,4, 5,9,11a

Chef's Freshly Carved Classic Roast of the Day
P l e a s e  a s k  y o u r  s e r v e r
Please ask your server

SIDES
€5.00House Fries

2 | 9 | 11a

€5.50Potato Gratin,
Nutmeg and Garlic,
Thyme Leaves
2

€5.50Steamed Tender
Stem Broccoli, Pine Nuts
and Irish Regato Cheese
2

€5.50Fresh Market
Vegetables & Potatoes
2 | 9€5.00Tossed Side Salad

8 | 9 | 13
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9 |  Sulphur Dioxide 10 |  Nuts:   10a |  Almond   10b |  Hazelnut   10c |  Walnut   10d |  Cashew  

10e |  Pecan   10f |  Brazi l    10g |  Pistachio 10h |  Macadamia   11  |  Cereals (Containing Gluten):  
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DESSERTS

Classic Baked Alaska
P e c a n  M e r i n g u e ,  G r a n d  M a r i n e r  G e n o i s e ,  Va n i l l a  B o u r b o n  I c e
C r e a m
1, 2, 11a

Galway Bay Trifle
M a c e r a t e d  S t r a w b e r r i e s ,  S h e r r y - S o a k e d  S p o n g e ,  H o m e b a k e d
C u s t a r d  a n d  C h a n t i l l y  C r e a m
1 | 2 | 9 | 11a

Warm Sticky Toffee Pudding
R a i s i n  I c e  C r e a m ,  B u t t e r s c o t c h  S a u c e
1 | 2 | 11a

Vanilla Crème Brulée
B r a m l y  A p p l e ,  C  a r a m e l i s e d  To p ,  H o m e m a d e  S h o r t b r e a d
1 | 2 | 9 | 11a

Selection of Irish Creamery Ice Cream
P u r e  I r i s h  I c e  C r e a m ,  Wa f e r  Tu i l l e  a n d  C o u l i s
1 | 2 | 9 | 11a

Desserts Special of the Day
P l e a s e  a s k  y  o u r  s e r v e r
Please ask your server for allergens
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13 |  Mustard   14 |  Lupin
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