
MAINS

STARTERS

DESSERTS

ROASTS

Slow Roast Dry Aged Sirloin (Served Pink)

Yorkshire pudding, horseradish emulsion, red

wine jus

Dressed Burrata

Caramelised onion, dressed local leaves, crispy

chilli oil, toasted focaccia

Chicken Wings

House hot sauce, Cashel blue ranch, dill

pickle, Hegarty’s cheddar

Caesar Salad

Baby gem, crispy Parma ham, crostini,

marinated anchovies, parmesan, dressing

Pressed Potato Terrine

Parmesan custard, black garlic purée,

pickled shallot

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. CAREFUL PRECAUTIONS ARE TAKEN WHEN PREPARING DISHES, HOWEVER, THE

RISK FOR CROSS CONTAMINATION IS ALWAYS PRESENT. VEGETABLE OIL USED HAS BEEN PRODUCED FROM GENETICALLY MODIFIED SOURCES. 

10% DISCRETIONARY SERVICE CHARGE ON TABLES OF 6 OR MORE PEOPLE.

2 Course £33.95 | 3 Course £37.95

Cream of Cauliflower Soup

Hegarty’s cheddar, truffled honey, house

bread roll

Roast Breast of Chicken

Caramelised shallot, red wine jus

Fillet of Skin-on Cod

Onion purée, bonito sauce

(Served with roast potatoes, buttered mash, dressed

greens, roast carrots & parsnips)

Vegetable Wellington

Puff pastry, curried parsnip, butternut squash,

black garlic purée

Roasted Lamb Rump

Mint sauce, red wine jus

Classic Steakhouse Burger

Dubliner cheddar, baby gem, tomato, onion ring, dill

pickle, tomato & gherkin relish, triple cooked chips

Chicken Schnitzel

Local salad leaves, crispy chilli oil,

basil aioli, Koffmann skinny fries

Braised Short Rib

Truffled risotto, bone marrow crumb,

salsa verde

Sunday Lunch

Vegetarian Burger

Brioche bun, baby gem, smoked cheddar, onion

ring, relish, triple-cooked chips

Raspberry Sundae

Brownie square, vanilla ice cream, red fruit coulis

Traditional Sticky Toffee Pudding

Toffee sauce, brandy snap crisp, black butter ice

cream

Pavlova

Chantilly cream, blueberry coulis

Chocolate Baileys Cake

Cocoa nibs, chantilly, praline, salted caramel ice cream

Chocolate, Coconut & Almond Mousse

Almond praline, chocolate sauce, vanilla ice cream

Selection of Irish Cheese & Biscuits

Milleen’s, Cashel Blue, Knockanore
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