
 

 

			

 

  
 

LUNCH		
	

2	course	£30	
3	course	£34	

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

Tuna,	yuzu	ponzu,	furikake																																																																						£3	

Gougères	 £5	

	
STARTERS		

	

Mackerel,	pickled	mussels,	fennel,	orange	vinaigrette																										
	Smoked	maris	piper,	braised	leek,	hispi																																											

		Soy	braised	beef	short	rib,	gochujang																																																
																	Silverhill	duck,	beetroot,	carrot,	elderflower																																																													
	

MAINS	 	
				Hake,	roast	bone	sauce,	cauliflower																																																	

				Pork	fillet,	miso	apple,	char	su																																									

				Roast	squash,	courgette,	gnocchi,	smoked	butter																						

				Seaview	farm	chicken	breast,	thigh,	king	oyster																	

	

S IDES	 £4.50	
																																					Crushed	baby	potato,	confit	garlic	butter	

																																										Organic	vegetables,	herb	dressing	
	
	

DE	SSERTS		
													White	chocolate,	sake,	strawberry,	apple,	yuzu																																						

																	Roasted	peach,	almond,	crème	patisserie																																																																											

													Irish	cheese	plate,	grape	chutney,	fennel,	crackers	(£4	supplement)																														
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	


