
 

 

			

 

  
 

LUNCH		
	

2	course	£30	
3	course	£34	

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

Raw	beef,	chive,	burnt	onion																																																																						£3	

Gougères,	mount	leinster	cheddar,	bacon	jam	 £5	

																Prawn	toast																																																																																																						£3	
STARTERS		

	

Mackerel,	granny	smith,	dashi,	green	chilli		

Smoked	maris	piper,	braised	leek,	broad	bean,	sourdough																																											
	Soy	braised	beef	featherblade,	gochujang																																																

																Duck,	beetroot,	cherry,	chicory																																																							
	

MAINS	 	
				Coley,	cauliflower,	mussels,	sea	herbs																																											

				Pork	fillet	&	belly,	miso	apple,	char	su																																									

				Hispi,	carrot,	caramelized	shallot,	red	wine	jus																								

				Seaview	farm	chicken	breast,	thigh,	girolle																		

	

S IDES	 £4.50	
																																					Crushed	baby	potato,	confit	garlic	butter	

																																										Organic	vegetables,	herb	dressing	
	

DE	SSERTS		
													55%	chocolate,	espresso,	cocoa	nib,	yogurt	sorbet																																	

																	Strawberry,	mascarpone,	elderflower,	oats																																																																												

													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	service	charge	of	10%	will	be	applied	to	

parties	of	6	or	more	


