
 
 

 *SAMPLE REDUCED A LA CARTE* - SUBJECT TO CHANGE 

house focaccia & whipped brown butter (v)(va) 5.5  

house cured pork belly & pickles 7.5  

carmona olives (v)(ve)                                                         3.5  

   

pea & mint soup (ve)  5.5  

smoked scamorza arancini & basil pesto (v)  6.5  

crispy squid, spiced bolognese (ga) 9.75 19 

burrata, coppa, peach & hazelnuts (n) 8.5  

house gnocchi, wild garlic pesto, confit tomatoes, asparagus  7.5 15 

monkfish on the bone, paprika salsa verde, caponata, samphire  24.5 

chicken supreme, peas, pancetta & pearl onions  18.5 

tyrone 10oz sirloin, chimichurri   28 

   

truffle chips, confit potatoes, 

cabbage, almonds & chicken skin (n)(ga) 

tender stem broccoli & almonds (n)(v), mixed leaves (v) 

 5.5 

5 

5 

   

vanilla pannacotta, strawberry & elderflower (v)  7.5 

brown bread ice cream & guinness caramel (v)  5 

sticky toffee madeleines  5.5 (3) 8 (6) 

irish cheese selection (v) – young buck (newtownards) cooleeney 

(tipperary) coolattin (carlow) 

 11.5 

   

(v) vegetarian (ve) vegan (va) vegan amendable  

(ga) gluten amendable (n) contains nuts 

  

Wednesday & Thursday 5 – 9.30pm 

Friday &Saturday 12.30– 10:30pm 
9.45-10.30pm After Dark Menu 
Sunday 12.30 – 8pm 


