PRE THEATRE MENU
Velouté of parsley root with spiced chestnuts and Madeira truffle cream
Violet and Jerusalem artichoke salad with charred pear and goat’s curd, hazelnuts cooked in beurre noisette
Goose sausage with house cured duck, shaved foie gras, hens egg and pickled green tomatoes
Charred cured herring and poached Clarenbridge oysters with apple and lovage dressing and oyster cream

***
Dry aged rump of Irish beef roasted with lindi pepper and pickled garlic glaze, cauliflower and Coolea cheese
Cod with glazed salsify and cucumber butter, nettle and potato dumpling 
Hen pheasant with braised barley and mushroom, pheasant sausage and purple sprouting broccoli   
Haunch of Sika venison with poached parsnip and charred quince, braised cabbage with Gubeen bacon, blackberries and chocolate
***
Warm 70% chocolate mousse with barley and hazelnut milk, roast coffee ice cream and lemon jelly 
Organic milk ice cream with Lannléire bell heather honey, malted milk crumb and honeycomb
Roast pumpkin custard cannoli with malted orange ice cream and red ale caramel
Selection of three cheeses from our cheese menu (supplement €5.00)
***
Tea/Coffee 
Pre Theatre Menu €42.50
Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes will be completely allergen-free.
