
 

 

        

 

 

C O N F I T  D U C K  L E G  &  F O I S  G R A S  T E R R I N E                                                                                 

Figs, apricot chutney, pistachio, ciabatta   

C H E F ' S  S O U P  

Creation of the evening  

S L O W  C O O K E D  P O R K  B E L L Y                                                  

Master stock, remoulade, apple, beech mushrooms, crispy shallots  

S T  T O L A  G O A T S  C H E E S E                                                            

Hazenut, beetroot, cherries, tuille  

P I C K L E D  H E R R I N G                                                                 

Cucumber chutney, avocado, shallot, cottage cheese, rye crisp   

 

G R I L L E D  O R G A N I C  D O N E G A L  S A L M O N                                        

Sorrel & asparagus risotto, mint, tempura oyster  

O R G A N I C  G R E S S I N G H A M  D U C K                                                       

Dauphinoise potato, Swiss chard, pear, peppercorn jus 

W I C K L O W  V E N I S O N  S A D D L E                                                         

Boudin, mulled wine, parsnip, pearl barley, red currant jus                                                                   

€7.00 Supplement  

O R G A N I C  C H I C K E N  S U P R E M E                                                      

Wild mushroom duxelle, proiscutto, risotto cake, spinash, brick pastry, jus   

P U M P K I N  R I S O T T O                                                               

Pickled mushroom, pine nuts, pecorino 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

C O N F I T  D U C K  L E G  &  F O I S  G R A S  T E R R I N E                                                                                 

Figs, apricot chutney, pistachio, ciabatta  €12.00 

P A N  R O A S T E D  K I L M O R E  Q U A Y  S C A L L O P S  

Cauliflower, apple, proiscuitto, samphire buere blanc €14.00 

C H E F ' S  S O U P  

Creation of the evening €9.00 

S L O W  C O O K E D  P O R K  B E L L Y                                                  

Master stock, remoulade, apple, beech mushrooms, crispy shallots €12.00 

S T  T O L A  G O A T S  C H E E S E                                                            

Hazenut, beetroot, cherries, tuille €11.00 

P I C K L E D  H E R R I N G                                                                 

Cucumber chutney, avocado, shallot, cottage cheese, rye crisp  €11.75 

C A R L I N G F O R D  A W A R D  W I N N I N G  O Y S T E R  –  3  W A Y S                           

Pancetta & miso hollandaise - gin & tonic jelly - honey & soy  €9.50 

 



 

 

 

 

P A N  R O A S T E D  K I L M O R E  Q U A Y  C O D                                            

Lemon gnocchi, leek, seaweed, spiced red wine sauce €31.00 

G R I L L E D  O R G A N I C  D O N E G A L  S A L M O N                                        

Sorrel & asparagus risotto, mint, tempura oyster  €26.00 

O R G A N I C  G R E S S I N G H A M  D U C K                                                       

Dauphinoise potato, Swiss chard, pear, peppercorn jus €28.00 

H E R E F O R D  S T I P L O I N  S T E A K                                                                          

Losbter mash, shallot, sauce moutarde, parsley, port jus  €32.00 

W I C K L O W  V E N I S O N  S A D D L E                                                         

Boudin, mulled wine, parsnip, pearl barley, red currant jus €33.00 

O R G A N I C  C H I C K E N  S U P R E M E                                                      

Wild mushroom duxelle, proiscutto, risotto cake, spinash, brick pastry, jus  €24.00 

P U M P K I N  R I S O T T O                                                               

Pickled mushroom, pine nuts, pecorino €21.00 

  

 

 

H A N D  C U T  C H I P S  Duck fat €5.50 

G R I L L E D  A S P A R A G U S  Kalamata olive butter €5.50 

B R U S S E L  S P R O U T S  Alsace bacon €5.50 

P O M M E  P U R E E  €5.50 

C A U L I F L O W E R  Raisins, capers, pecorino €5.50 

H E I R L O O M  T O M A T O  S A L A D  Romaine lettuce, balsamic €5.50       


