
 

 

 

 
 
 

SNACKS	

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

																	Gougères,	onion,	mount	leinster	cheddar																																											£5	

																	Tuna,	yuzu	ponzu,	nori																																																																																																						£3	
	

STARTERS	
																			Kilkeel	Scallops,	celeriac,	hazelnut,	chicken	skin																											£15	

																	Pearl	barley,	king	oyster	mushroom	broth		 	£9	

																	Iberico,	char	su,	quince,	miso																																																																	£16	

																	Portavogie	langoustines,	coriander,	chilli,	steamed	bun											£14	

																	Raw	beef,	black	garlic,	kohlrabi,	burnt	onion																																	£14																																												

	

MAINS		
Sea	trout,	parsnip,	mussels,	chive	 £26	

Wild	wicklow	venison	cannon,	squash	pithivier		 £32	
																	Aged	beef	fillet,	maitake,	shallot,	bone	marrow	jus	 £34	

Monkfish,	hispi,	spalla,	curry	 £30	
																	Crown	prince	pumpkin,	roast	carrot,	red	cabbage																						£22	

	

S IDES	 £6	
																																		Crushed	baby	potato,	confit	garlic	butter	

																																								Organic	vegetables,	herb	dressing	
	
	

DE	SSERTS		
										55%	chocolate,	sour	cherry	sorbet																																																							£8							

															Baked	apple,	miso	caramel,	rum	ice-cream																																										£8						
												Irish	cheese	plate,	grape	chutney,	fennel,	crackers																						£12	

Carraignamuc,	Co.	Cork,	Coolea,	Co.	Cork,		
Cool	Mary,	Co.	Tipperary	

	
							

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

parties	of	6	or	more	


