
D I N N E R
M E N U



V E G A N  /  V E G E T A R I A N

Roasted Heritage Carrots €22 
Rolled in Chimichurri, Toasted Pine Nuts,  
served with Black Garlic Yoghurt

Chickpea Shakshuka €22 
With Grilled Haloumi and Wild Garlic Pesto

T O  S H A R E

Chateaubriand For Two €90 
Served with Pepper and Bearnaise Sauce,  
Fries and Tahini Green Beans
* €12pp supplement with dinner inclusive package 

Beef Tomahawk €110 
Served with Pepper and Bearnaise Sauce,  
Fries and Tahini Green Beans
* €20pp supplement with dinner inclusive package 

Add Prawns €8pp

S I D E  B Y  S I D E 

House Side Salad €8

Creamy Mash €8

Fries €8

Parmesan and Truffle Mayo Fires €8

Tender Stem Broccoli €8

Tahini Green Beans with Pomegranate €8

* Snacks, Sharing Plates and Additional Sides not included in dinner 
inclusive package.

Evening menu is served daily from 5 - 9pm

All beef is of Irish Origin and sourced locally. 
Please let us know if you have any allergies or dietary requirements, we’re only delighted to help out. A list of allergens is available on request.

T O  S T A R T

Soup du Jour €10 

Fresh Baked Bread

Caesar Salad €12 

Bacon, Grana Padano and Brioche Croutons

Chilli Garlic Prawns €17 

Butter Sauce, Sourdough

Guinness Cured Salmon €18 

Yuzu Dressing, Green Apples, Miso Black Garlic Emulsion

Chicken & Duck Liver Parfait €17 

Grape Chutney, Crispy Shallots and Chives

M A I N  E V E N T

Wild Garlic Pesto and Cherry Tomatoes Pappardelle €24 

Toasted Pine Nuts, Parmesan

Beer Battered Haddock €24 

Crushed Peas, Tartare Sauce, Home Fries

Char Sie Pork €30 

Pak Choy, Pickled Daikon, Miso and Black Garlic Emulsion, 

Sesame

Roasted Seabream €29 

Cauliflower Puree, Snap Peas, Aromatic Mussels Sauce

Chicken Supreme €28 

Celeriac Puree, Spring Onion, Potato Fondant, Chicken Jus

8oz Sirloin €38 

Celeriac Remoulade, Pickled Red Onion, Watercress, Bearnaise 

Sauce

Enjoy your mains with seasonal veg and creamy mashed potato.

* Dinner inclusive package

S N A C K S
Selection of Bread €4

Selection of Savoury Nuts & Olives €10

Sourdough Focaccia Bruschetta €14 
Cherry Tomatoes, Basil, Garlic, Extra Virgin  
Olive Oil, Anchovies

White Bean Hummus €14 
Topped with Chives, Crispy Shallots, Chilli and Garlic Oil

Crispy Cod Brandand €15 
Gochujang Emulsion, Parmesan

Salmon Tartar on Shiso Leaves €16 
Tomato Ponzu, Avocado Puree


