
 
 

‘Food Allergies and Intolerances’ 
 

Before you order your food and drinks, please speak to a member of our staff who are fully trained in allergy awareness. If you 

have a food allergy or food intolerance please refer to the end of the menu, where the allergens are listed numerically and 

presented in that format under each menu item. 

 

À La Carte Menu 

Starters 

Soup €7.50 

Roasted Red Pepper & Plum Tomato Soup. (12, 13) 

Pork €12.50 

Assiette of Pork, Fillet of Pork Wrapped in Parma Ham, Carrot & Coriander Puree, 

Caramelised Pork Belly, Apple Puree, Pork & Leek Dumpling, Apple & Raisin 

Chutney. (1, 11, 12, 13) 

Scallops €14.00 

Trio of Scallops, Smoked Black Pudding Dust, Salmon Crisps, Samphire, Blue 

Cheese Buerre Blanc. (2, 3, 5, 11, 13) 

Quail €14.50 

Quail Breast, Confit Sweet Potato, Quail Egg, Pancetta Salt, Redcurrant Jus. (1,13) 

Salmon €11.50 

Salmon Tartare, Pickled Cucumber, Lemon, Toasted Sesame, Mixed Leaves. (3, 5, 9) 

Salad €9.50 

Roasted Fig, Pear & Walnut salad. (10) 



While all of our main courses come fully garnished, you might like to consider sharing a side 

dish for €4.00 

Champ potatoes (2). Roasted rosemary potatoes. Hand cut chunky chips. Battered onion rings(1,4). 

Buttered market vegetables. 

 
 

Mains 

Venison €36.50 

Fillet of Venison braised Red Cabbage, Rainbow Carrots, wild Mushroom & Egg 

Ravioli, Red Wine Jus. (1, 9, 13) 

Beef €34.50 

Fillet of Beef, Garlic Gratin, Wilted Spinach, Foie Gras, Celeriac Puree, Parsnip 

Tuille, Pepper Sauce. (2, 13) 

John Dory €29.00 

John Dory, braised Chicory, Baby Potatoes, Clams, Smoked Prawn Bisque. (3,5,13) 

Halibut €30.00 

Pan fried Halibut, Asparagus Risotto, Confit Cherry Tomatoes, Nettle Butter. (3, 5, 13) 

Chicken €26.00 

Roulade of Corn-fed Chicken, Chorizo Potato Cake, Spiced Cauliflower Puree, Red 

Pepper & Chilli Salsa. (2, 11, 13) 

Vegetarian €19.00 

Beetroot Risotto, Asparagus Tips, Roasted Beets, Tarragon Oil. (13) 

 

 

Please note that all our beef is of Irish origin 



 
 

Desserts 

Baileys €9.00 

Baileys Parfait (1, 2, 8, 10) 

Orange €9.00 

Glazed Orange Tart, Mint Syrup, Blood Orange Sorbet & a Mint Snap. (1, 2, 10, 11) 

Chocolate €9.00 

Chocolate & Hazelnut Delice, Hazelnut Praline, Toffee Sauce &Honey Comb Ice- 

Cream. (1, 2, 8, 10, 11) 

Pear €9.00 

Poached Pear, Crème Chantilly, Shortbread, Brown bread Ice-Cream. (1, 2, 10, 11) 

Tiramisu €9.50 

Deconstructed Tiramisu, Mascarpone Panna Cotta, Espresso Jelly, Coffee Cream, 

Chocolate Pearls. (1, 2, 8, 10, 11) 

Chef’s Smashed Chocolate with Regular Tea or Coffee € 5.00 (1, 2, 10, 11) 

Allergen Index 
 

No.1 Eggs 

No.2 Milk 

No.3 Shellfish 

No.4 Molluscs Containing 

Gluten 

No.5 Fish 

No.6 Peanuts 

No.7 Sesame 

No.8 Soya 

No.9 Sulphur Dioxide 

No.10 Nuts 
 

No.11 Cereals, Gluten 

No.12 Celery 

No.13 Mustard 

No.14 Lupin 


