
Set menu priced at €65 per person, including a choice of
one starter, two mains, and one dessert.

STARTER

Soup Of The Day
homemade soda bread (varies daily, check with server)

Whipped Goats Cheese (vegetarian)
beetroot variations, radicchio, walnut crumb (1wheat,2,5,6,7almond,walnut,12)

Braised Beef Croquettes
tarragon aioli, parmesan (1,wheat,2,6,11,12)

MAINS

Braised Beef Short Rib
hash brown, chive emulsion, kale, beef jus (6,11,12)

Pan Seared Salmon Fillet
herb crushed baby potatoes, charred tender stem broccoli, hollandaise sauce (2,3,6,12)

Roast Chicken Supreme
potato fondant, baby vegetables, chicken jus (6,11,12)

Wild Mushroom And Truffle Risotto
parmesan (vegetarian) (6,12)

DESSERTS

Poached Pear (vegan gf) 
poached pear, cherry gel, vegan cream, granola and pistachio crumble (7,pistachio,12)

Chocolate And Raspberry Tart
chantilly cream, raspberry sorbet (5,6)

Mango And Coconut Eton Mess
(2,5,6,12)

The following denotes which of the allergens apply to each of the dishes

1.Gluten (A. Wheat, B. Rye, C. Barley, D. Oats) 2. Eggs 3. Fish 4. Peanuts 5. Soya beans 6. Milk 7. Nuts (A. Almonds, B. Hazelnuts,
C. Walnuts, D. Cashews, E. Peacan Nuts, F. Brazil Nuts, G. Pistachios, H. Macadamia) 8. Mustard 9. Sesame 10. Lupin 11. Celery

12. Sulphur dioxide 13. Crustaceans 14. Molluscs 


