
STARTERS

Soup of the Day    €9.50
Allergens: 7.9

Wild Irish Scallops   €16.95
Spiced Cauliflower, Hugh’s Smoked Black Pudding 

Allergens: 1.6.7.9.10.12.14

Andral Farm Pork Cheeks  €15.95
Salt baked Celeriac, Crispy Onion, Apple Jam 

Allergens: 1.7.9.12

Irish Surf Clams €16.95
 White Wine, Garlic Cream, Toasted Sourdough

Allergens 1.2.4.7

Allergens Key: 
1. Gluten - 2. Crustaceans - 3.Eggs - 4. Fish - 5. Peanuts - 6. Soybeans- 7.Milk - 8.Nuts

9. Celery - 10.Mustard - 11.Sesame Seeds - 12. Sulphur Dioxides and Sulphites - 13. Lupin - 14. Molluscs

Please note: While we can offer gluten and or lactose free dishes, we do not operate a gluten or
lactose Free kitchen Facility

Herford Irish Beef Carpaccio €15.00
Pickled Onion, Cas na Tine Cheese, Bernaise Sauce

Allergens: 7

Swainston Farm Beetroot €15.95
Bluebell Falls Goats Cheese, Toasted Hazelnut

Allergens: 7



Hereford Grass-Fed Fillet of Irish Beef   €39.00
Salsify, Braised Check Croquette, Shitake Mushrooms, Jus

Allergens: 7.9.12

Donnellys Rack of Irish Lamb   €38.00
Pomme Anna, Black Olive Crust, Jus 

Allergens: 1.7.9.12

Supreme of Irish Chicken €27.50
Crisp Pollenta, Leek, Wooded Pig Chorizo

Allergens: 1.7.10.12

Wild Irish Venison €38.00 
Swainstown Beetroot, Roast Celeriac, Pickled Blackberry, Jus

Allergens: 2.4.7.9

Stuffed Clogherhead Plaice €34.00
Donegal Crab, Baby Spinach, Bisque

Allergens: 2.4.7.9

Pan Roast Irish Hake €29.00
Buttered Kale, Lemon Balm Buerre Blanc

Allergens: 1.4.7

Toonsbridge Feta & Roast Pumpkin Parcels €23.50
Ratatouille, Chargrilled Courgette, Roast Pepper Jam

Allergens: 1.3.7

 

Allergens Key: 
1. Gluten - 2. Crustaceans - 3.Eggs - 4. Fish - 5. Peanuts - 6. Soybeans- 7.Milk - 8.Nuts

9. Celery - 10.Mustard - 11.Sesame Seeds - 12. Sulphur Dioxides and Sulphites - 13. Lupin - 14. Molluscs

MAINS

Please note: While we can offer gluten and or lactose free dishes, we do not operate a gluten or
lactose Free kitchen Facility


