HOT ALCOHOL MENU

IRISH COFFEE
€8.50

BAILEYS COFFEE
€8.50

ITALIAN COFFEE
€8.50

SPANISH COFFEE
€8.50

FRENCH COFFEE
€8.50

Allergens
Shellfish
Molluscs
Fish
Peanuts
Nuts
Gluten
Milk

Soya
Sulphur Dioxide
Sesame Seeds
Eggs

Celery & Celeriac
Mustard

Lupins

TO START

FOR 2 TO SHARE

BAKED WICKLOW BAWN BRIE

Pickled Grapes & Raisins, Apple & Pumpkin Chutney
Toasted Aged Sourdough

CREAM OF CAULIFLOWER SOUP
Sage Brown Butter, Gruyere Cheese Sourdough Crostini

SLOW COOKED DUCK WINGS
Soy- Honey Glaze, Sesame & Ginger,
Coriander Cress, Candy Beetroot & Beet Powder

CRAB EN CROUTE
Goatsbridge Red Trout Roe, Creme Fraiche, Apple, Fennel
Radish & Fine Herbs, Poppy Seed Tart Fine



MAIN COURSE

IRISH DUCK BREAST

Mashed Sweet Potato, Black Kale, Salt Baked Beets, Cherry Jus
7,912

CORN FED CHICKEN “KIEV”
Foraged Wild Garlic Butter , Corn Crumb, Parsley Mashed Potato,

Sprouting Broccoli, Lemon Dressing
6 wheat,7,9,11,12

SLOW COOKED REAR SHANK OF LAMB
Cooked in its own Red Wine Jus, Smokey Garlic Mash, Parsnip Puree,

Baby Carrots, Herb Gremolata (Supplement of €12)
7.9.12.13

HERB CRUSTED FILLET OF HAKE
Fricasse of Green Peas, Broad Beans & cabbage

Champagne, Shallot & N’'Douja Veloute
3,6,7,9,12

SOY AND MUSHROOM BRAISED BEEF RIB
Buttered Savoy Cabbage, Crispy Shallot, Chives & Wild Mushrooms
Truffle Oil Mash

6(wheat),7,8,9,12

SIDES

ROCKET, PARMESAN, CHERRY
TOMATO SALAD
7,9,11,13

CHILLED CARROT & SESAME SLAW

7,8,9,10,11,13

CHIVE POTATO MASH
7

TRUFFLE FRIES

6(wheat),7,9

CONFIT ROOT VEGETABLES
7.9

SOMETHING SWEET

BANOFFEE LAYERED CHEESECAKE

Vanilla Cream, Fruit & Embellishments
6(wheat),7,8,9,11

LEMON CURD CREME BRULEE
Black Pepper & Thyme Tart Fine Shards

6(wheat),7,8,9,11

CHOCOLATE & ORANGE PUDDING
6(wheat),9

CHEESEBOARD, CRACKERS & APPLE
CHUTNEY (MAY CONTAIN NUTS)
€5 supplement

6(wheat),7,8,11

€7.50

€7.50

€7.50

€8.00

€7.50



