TO START
SMOKED STICKY PORK BELLY RIBS with pickled red cabbage slaw

€11.90

CELERIAC SOUP with truffle crème fraiche, house baked focaccia

€9.90

CHICKEN WINGS pickled mooli & cucumber, with soy, sesame and lime

€12.50

CHICKEN & DUCK LIVER PARFAIT topped with truffle butter, served with grape chutney & toasted brioche

€13.50

SMOKED GOATSBRIDGE RAINBOW TROUT with whiskey & dill, served with soft herb cream cheese & brown soda bread

€12.50

BAKED BEETROOT SALAD with pickled beetroot slices, whipped ricotta, candied walnuts, herbs

€10.50

and beetroot dressing

MAINS
MANOR FARM ROTTISSERIE HALF CHICKEN with onion gravy, parmesan, lemon stuffing and mash potatoes

€23.50

SHEPHERD’S PIE with parmesan potato topping and baby vegetables

€22

GRILLED SEABREAM with warm hollandaise gribiche, tender stem broccoli and olive oil served with new potatoes

€28

BURGER truffle mayonnaise, cheese, onion ring, in a roasted onion brioche bun with skinny fries

€22.50

8OZ JOHN STONE BEEF SIRLOIN with peppercorn sauce and skinny fries

€33

8OZ FILLET STEAK with watercress salad & bearnaise sauce

€38

ROASTED AUBERGINE burrata, baba ganoush, aubergine puree, and peanut dressing

€19.50

GNOCCHI RED BELL PEPPER STEW confit garlic, grilled red peppers, large capers,

€19.95

olive oil, vegan or regular parmesan

EXTRAS
PEPPERCORN SAUCE

€3.50

TRUFFLE MAYONNAISE

€3.50

HOUSE BAKED FOCACCIA with garlic,

€5.50

rosemary & our homemade cultured butter

BEARNAISE SAUCE

€3.50

BROWN SODA BREAD with soft herb
cream cheese

ROAST ONION & THYME CHICKEN GRAVY€3.50

€5

SIDES
SKINNY FRIES with french mustard mayonnaise

€4

CREAMED POTATO

€6

onion, caper berry and extra virgin olive oil

NEW POTATOES in vegetable emulsion and

€4.50

SLOW COOKED ROASTED CABBAGE with soy and €5.50

THICK CUT CHIPS

€4.95

BROCCOLI with mustard & honey dressing, toasted €4.95
hazelnuts

CARPACCIO OF BEEF TOMATO with thinly sliced red €7.50

sesame

fresh herbs

Please ask a member of staff if you need additional information on food allergens.

