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ET RESTAURANT

Open from 5pm and All Day Sunday

STARTERS

Bread Basket
Heir Island Brown Bread, Sourdough Bread, Olive
Tapenade, Kerry Gold Butter sprinkled with Maldon Salt

Seasonal Soup of the Day 8
Served with Homemade Heir Island Brown Bread

Rolled Goats Cheese Bon Bons 16
Dingle Goats Cheese Bon Bons, served with a Yuzu Gel
and Fresh Garden Salad

Irish Chicken Liver Parfait 14
Irish Chicken Liver Parfait and Cornichons, served with
Chargrilled Sourdough

Sticky Hoisin Skeaghnore Duck Wings 14
Crispy Duck Wings with Hoisin Sauce

Glenbeigh Mussels 14
Glenbeigh Mussels in N duja Cream, served with
Chargrilled Sourdough

Salmon Gravlax 15
Salmon Gravlax cured in our signature blend of Fresh Herbs and
Citrus Zest Creme Fraiche and Homemade Blinis

All of our beef, duck, venison and chicken are 100% Irish
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SUNDAY LUNCH

- Available every Sunday and Bank
- Holiday Monday from 12pm - 4pm
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PRE THEATRE

 Enjoy our special Early Bird menu
served every day from 5pm — 7pm
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MAIN COURSES

Market Fish of the Day — Market Price
Our fish is sourced daily from local Kerry and West Cork
suppliers Simply prepared to highlight the flavour and freshness
of the fish and served with Seasonal Vegetables and Potatoes
Please ask your server
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West Cork Prawn Pil Pil Frites 26
Fresh West Cork Prawns sautéed in in a Garlic and Chilli Oil
and topped with Chorizo
Cubes and Fresh Samphire, served with House Fries

Venison Stew 22
Slow Cooked Kerry Venison Stew with Baby Potatoes, Roast
Vegetables and Pearl Barley

Duck Confit with Orange Bigarade 28
Traditional Duck Confit with an Orange Glaze, Creamy Celeriac
Purée and Creamy Mash Potato

Shelburne Street Burger 22
Two 4oz patties topped with Bacon Jam, Smoked Gubbeen
Farmhouse Cheese, Garden Leaves and Tomato,
served with House Fries

Stuffed Butternut Squash 24
Roasted Butternut Squash filled with a farce of Wild Mushrooms
and Mixed Nuts, served with a Mushroom and Garlic Emulsion
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DESSERTS

Chocolate Brownie Sundae 9
Topped with Ice Cream, Cream,
Chocolate Sauce and Toasted Hazelnuts

Sticky Toffee Pudding 9
Dark Toffee Sauce and Vanilla Bean

Eton Mess 9
Fresh Mixed Berry Fruit Meringue with
Berry Compote and Fresh Cream

Cheese Board 18
Knockatee Nettle Cheese and Blue Cheese,
Smoked Applewood

Deep Dish Pie of the Day 9
Please ask your server

Unlimited Still or Sparkling water
€4.50 per bottle



