HOT ALCOHOL MENU TO START

IRISH COFFEE €8.50 PICADA CRUMBED
ARDSALLAGH GOAT’S CHEESE €14.00
Raspberry, Red Onion Marmalade,

BAILEYS COFFEE €8.50 Gremolata, Elderflower & Apple
ITALIAN COFFEE €8.50 CREAM OF FENNEL SOUP €10.50
With Fronds & Seed Puree Crisp
SPANISH COFFEE €8.50
GUBEEN CHORIZO CROQUETTES €14.00
With Sweet Pepper Jam, Wholegrain Mustard,
FRENCH COFFEE €8-50 Roasted Garlic Aioli & Gold River Farm Leaves
GRILLED MACKEREL SALAD €14.00
With Salsa Verde, Fennel & Citrus,
Radish and Dulse
Allergens
Shellfish Soya
Molluscs Sulphur Dioxide
Fish Sesame Seeds
Peanuts Eggs
Nuts Celery & Celeriac
Gluten Mustard

Milk Lupins



MAIN COURSE

SILVER HILL DUCK BREAST
Slow Cooked Wing, HoiSin Glaze, Sweet Potato Fondant,

Salt Baked Beets, Mirabelle Jus
6(wheat),7,8,9,10,12

SOUS VIDE CHICKEN SUPREME
With Cauliflower Cream, Grilled Endive,

Crispy Potato Pave, Light Chicken Sauce, Romanesco
7,9,12

BLACK BUTTER PORK FILLET

With Mashed Potato, Broad Bean, Bacon & Cabbage Fricassee,

Parsley Oil Cream and Pea Shoots
7,912

MONKFISH "SPICEBAG" CHICKEN
WING LOLLIPOP

Onion & Pepper Sauté, Spring Onion Tempura, Triple

Cooked Rooster Fries
3,6(wheat),8,9,10,11,12

DRY AGED PRIME IRISH STRIPLOIN STEAK
With Whiskey Pepper Cream, Crispy Pickled Shallots,

Pont Neuf Potato, Mushrooms and Sautéed Spinach
6(wheat),7,9,11,12

€31.00

€29.00

€26.00

€29.00

€34.00

SIDES

ROCKET, PARMESAN, CHERRY
TOMATO SALAD
7,9,11,13

CAULIFLOWER MORNAY

6,7

COLCANNON MASH
7

TRUFFLE FRIES
6(wheat),7,9

HONEY ROASTED ROOT VEGETABLES

/,9

SOMETHING SWEET

BAILEY’S CHEESECAKE

Raspberry Gel, Chantilly Cream
6(wheat),7,8,9,11

CITRUS TART

Blackberry Gel, Sweet Berry Compote
6(wheat),7,8,9,11

VANILLA BEAN CREME BRULEE

Lavender Shortbread
6(wheat),7,8,9,11

CHOCOLATE & ORANGE PUDDING

O(wheat),>?

CHEESEBOARD, CRACKERS & APPLE
CHUTNEY (MAY CONTAIN NUTS)

6(wheat),7,8,11

€6.00

€6.00

€6.00

€6.00

€6.00

€9.50

€9.50

€9.50

€9.50

€12.50



