
 

 

			

 

  
 

LUNCH		
	

2	courses	£38	
3	courses	£42	

SNACKS																																																						
																	Scraggy	bay	IPA	bread,	marmite	butter		

																	Mount	leinster	cheddar	tartlet,	spalla,	leek	

																	Kilkeel	crab	rosti,	lemon,	chive	

																	Raw	beef	fillet,	oat	biscuit,	smoked	almond		

	

STARTERS		
	

																	Torched	mackerel,	jalapeño,	burnt	orange	

																	Heirloom	tomato,	durras,	cucumber,	goji	 		

																	Thornhill	duck	breast,	spiced	pear	jam	

																	Pork	fillet,	shimeji,	mustard	seed	

	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	MAINS 	
Roast	monkfish,	courgette,	broad	beans,	green	curry		

				Sirloin,	king	oyster	mushroom,	beef	jus	(£4	supplement)	

				Baked	celeriac,	turnip,	summer	greens	

				Lamb	rump,	aubergine,	red	wine	jus													

S IDES	 £4.50	
																																					Crushed	baby	potato,	confit	garlic	butter	

																																								Grilled	hispi	cabbage,	café	de	paris	
	

DE	SSERTS		
										Peach,	white	chocolate,	vanilla,	sable	

															Strawberry,	champagne,	elderflower																																																										
												Irish	cheese	plate,	apple	chutney,	fennel,	crackers	(£4	supplement)																					

Killeen,	Co.	Galway,	Cavanbert,	Co.	Cavan,		
Young	buck	blue,	Co.	down	

	
	

For	allergen	information	please	ask	a	member	of	staff.	A	service	charge	of	10%	will	be	applied	to	
parties	of	6	or	more	

£6 
£3 

£4 
£3 
 


