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If you have a food allergy please ask our staff about the ingredients in each dish. All prices in euros (€).
VAT included at legal rates. No dish, food or drink including the couvert, can be charged 
if not requested by the customer or if not consumed. We have a complaints book.

Cream Cheese & Chives, Chilli Hummus, Marinated Olives
ARTISAN BREADS, SEA SALTED BUTTER

Irish Smoked Salmon, Gin Cured Salmon, Dill Crème Fraiche
Avocado, Apple & Ginger Dressing

SALMON

Warm Goats Cheese, Port Poached Pear
Toasted Pine Nuts, Mixed Leaves, Honey Mustard Dressing

GOATS CHEESE

Cooked Medium, Duck Liver Parfait Croute, Rich Red Wine Jus, 
Potato Gratin, Creamed Spinach, Baby Carrots

AGED FILLET STEAK

Parmesan & Cornbread Herb Crust
Black Tiger Prawn & Vegetable Risotto

ROAST COD

Spiced Cauliflower, Vegetable and Bean Ragout, Green Chutney
CAULIFLOWER STEAK

Whiskey Chocolate Tart, Crème Pâtissier Profiterole, 
White Chocolate & Orange Syllabub, Chocolate & 
Caramel Brownie and Chocolate Ice Cream
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