
 

 

			

 

  
 

LUNCH		
	

SNACKS	
Stout	&	treacle	bread,	whipped	butter,	sea	salt	 £4				

Tuna,	yuzu	ponzu,	furikake																																																																						£3	

Gougères	 £5	

	
STARTERS		

	

Cod,	cauliflower,	curry,	sea	purslane																																															£12														

	Conway	farm	asparagus,	lardo,	yolk,	hazelnut																													£9	

		Raw	beef,	black	garlic,	burnt	onion,	rye	cracker																									£12	
																	Silverhill	duck,	spring	onion	dashi																																																				£14																															
	

MAINS	 	
				Pollock,	mussels,	potato,	smoked	butter	sauce																										£20	

				Flat	iron,	ox	cheek,	shallot,	beef	jus																																																	£22	

				Celeriac,	maitake,	red	wine,	wild	garlic																																									£18	

				Mourne	lamb	rump,	broccoli,	turnip,	wild	garlic																							£22	

	

S IDES	 £4.50	
																																					Crushed	baby	potato,	confit	garlic	butter	

																																										Organic	vegetables,	herb	dressing	
	
	

DE	SSERTS		
													Baked	apple,	miso	caramel,	thyme	cracker,	rum	ice	cream							£7	

																	Blood	orange	polenta	cake,	yogurt																																																										£7																							

													Irish	cheese	plate,	grape	chutney,	fennel,	crackers																								£12	
St.	Tola,	Co.	Clare,	Young	Buck	Blue,	Co.Down,	

Gubbeen,	Co.Cork	
	

	
For	allergen	information	please	ask	a	member	of	staff.	A	discretionary	service	charge	of	10%	will	be	

applied	to	parties	of	6	or	more	


