
SOUP OF THE DAY (1A, 4,14)
HOMEMADE BROWN SODA BREAD

SLOW BRAISED CRISPY IRISH PORK BELLY (1A, 5D,7,9,10,12, 13)
SERVED WITH CLONAKILTY PUDDING CROQUETTE, GRILLED SCALLIONS,

 KIMCHI AND NATURAL GLAZE JUS
GRILLED HALLOUMI SALAD (1A,4,9,10 12, 13)

MARINATED BABY BEETROOT, HUMMUS, ORGANIC LEAVES, 
QUINOA, POMEGRANATE SEEDS AND HOUSE DRESSING

DUCK LIVER MOUSSE (1A,4,9,10,12,13,14)
SERVEN WITH ONION CHUTNEY, DRIED FRUIT & HAZELNUT SALSA 

ON SOURDOUGH TOAST
SMOKED SALMON & HADDOCK PATE (1A, 1D, 1F,4,8,14)

SERVED WITH CITRUS JELLY, SODA BREAD AND CRUDITES



Appetizers
€9.00

€12.95

€12.95

€14.95

€14.95

SWEET POTATO FRIES (1A)

TRIPLE COOKED CHIPS (1A,13)

CREAMY MASH POTATO (4,13)

HOUSE SALAD (9,10,12,13)

TENDER STEM BROCCOLI (4)

€5.00 each




Sides 



ALLERGENS:

1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-
Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, H-Walnut I- Pine nuts), 4 Milk 5 Crustaceans (A-Crab, B-
Lobster, C-Crayfish, D-Shrimp, E- prawn), 6 Mollusk, (A-Clams, B-Oysters, C-Mussels, D-Scallops, E-Cockles, F-

Squid), 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur dioxide & sulfites, 14 Lupin





 CARROT CAKE (1A,3H, 4, 7,14)
CREAMCHEESE FROSTING, 

CARAMELIZED WALNUT CRUMBLE
CHOCOLATE MOUSSE (4, 7)

RASPBERRY COMPOTE, CRÈME CHANTILLY
 BLOOD ORANGE CHEESECAKE (1A, 4, 7,14)

TUILLE, ORANGE ZEST CONFIT
ICE CREAM OR SORBET SELECTION (2,4,7,10,13)








Desserts 

€9.00

€9.00

€9.00

€9.00

STRIPLOIN 10 OZ (4,9,12, 13)
SERVED WITH TRIPLED COOKED CHIPS, PEPPERCORN SAUCE, 

WATERCRESS AND JUS
IRISH ANGUS 8oz BURGER (1A,4,7,12)

SERVED ON A BRIOCHE BUN WITH CHEDDAR CHEESE, TOMATO, 
RED ONION, PICKLES AND LETTUCE 

SERVED WITH TRIPPLE COOKED CHIPS 
PAN FRIED SEA TROUT FILET (4,6C,8,9,13)

BABY POTATOES, ARTICHOKES, MUSSLES AND SAMPHIRE, 
SAFFRON AND CITRUS SAUCE

GLINVALLEY PAN FRIED CORNFED CHICKEN SUPREME (4,9,12,13)
SERVED WITH ROSEMARY POTATO, CARMELIZED CARROTS 

AND PORCINI MUSHROOM SAUCE
SLANEY VALLEY LAMB SHANK (1A,4, 7,8,9,12,13)

ROSEMERY POTATO ROSTI, TENDER STEM BROCCOLI, 
CARMELIZED BEETROOTS, MINT JUS

PAN FRIED GNOCCHI (1A, 3A, 4, 7,9,12, 13)
CEPS MUSHROOMS, GREEN PEAS, BROCCOLI, TOASTED ALMONDS, BASIL PESTO,

BLACK OLIVE CRUMB AND AGED PARMESAN



Main Courses

€24.95

€19.95

€33.00

€21.95

€28.95

€18.95


