
 

 

 

 
 
 

SNACKS	

																	Scraggy	bay	IPA	bread,	marmite	butter																																																																											

																	Mount	leinster	cheddar	tartlet,	spalla,	leek		

																	Crispy	beef	cheek,	mustard	aioli		

																	Kilkeel	scallop,	lime	&	coriander		

	
STARTERS	

																			Kilkeel	crab,	langostinos,	chilli,	steamed	bun		

																	Roast	jerusalem	artichoke,	smoked	butter	sauce		

																	Raw	beef,	smoked	almond,	chive	 		

																	Iberico	pork	presa,	shimeji,	mustard	seeds																																																	

																	Red	gurnard,	celeriac,	hazelnut	vinaigrette		

MAINS		
Donegal	Salmon,	warm	tarter	sauce	

Venison	loin	&	fillet	red	cabbage,	crown	prince	pumpkin	

Coley,	chicken	butter	sauce,	organic	tomato	
																	Potato	&	leek	pithivier,	spouting	broccoli		
																	Aged	beef	fillet,	roast	parsnip.	Beef	jus	
																	Sirloin	on	the	bone,	peppercorn,	organic	vegetables		
																		

S IDES	 £6	
																																		Crushed	baby	potato,	confit	garlic	butter	

																																									Grilled	hispi	cabbage,	café	de	paris		
	

DE	SSERTS		
											Peach,	pink	peppercorn,	vanilla,	sable	biscuit																																										

															55%	chocolate	cremeux,	caramelized	puff	pastry																																																												
												Irish	cheese	plate,	apple	chutney,	fennel,	crackers																									

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	
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