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snacks
Oyster, Shallot Dressing €1.50 each (min. 3 oysters)

Potato Crisps, Garlic Mayo €3.50

Home made Bread, Cultured Butter €3.00

Haddock Fishcakes, Oyster Mayo €5.00

to start
Beef Fillet Tartare, Pickled Cucumber, Jerusalem Artichoke, 

Oyster Mayo €12.50

Charred Mackerel, Liscannor Crab, Avocado, Cucumber & Dill €14.00

Crispy Pig's Head, Smoked Eel, Pickled Pear, Radish €11.50

Quail, Apple, King's Head Cabbage, Truffle €13.50

Salt-baked Baby Beetroots, Sheeps Cheese, Apple, Watercress €10.50
to follow
Monkfish & Pork Cheek, Potato Fricasse, Shallot Purée €26.50

Beef & Oyster Suet Pudding, Crushed Swede, Onion Gravy €18.00

Braised Lamb Shoulder, Fennel, Gnocchi, Olives, Sundried Tomatoes €22.50

Chateaubriand for 2: Braised Short Rib, King Oyster Mushrooms, 
Roast Onions, Chips, Anchovy Hollandaise €60.00

Gnocchi, Girolles, Grilled Lettuce, Carrot Butter €15.00
to finish
Apple Tart, Salt Caramel, Praline Ice Cream €8.00

Orange Cake, Marmalade Ice Cream €7.00

Chocolate Tart, Knock Meal Down Stout Ice Cream, Blackcurrant €10.00

Seasonal Cheese, Pear Chutney, Spelt Crackers €8.50 

We work with all 14 allergens on a daily basis - Please notify a member 
of staff if you have any allergies or intolerances.
