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STARTERS
[bookmark: _Hlk30932390]
[bookmark: _Hlk4320652][bookmark: _Hlk527280855]Lobster Bisque		2, 12, 14		Brandy Cream, Lobster & Chives				14.00							
[bookmark: _Hlk108345777]	
Spiced Beef			 2, 14		Rocket, Salad, Coolatine Cheese, Hazelnut,Basil Pesto	16.00

[bookmark: _Hlk116402447][bookmark: _Hlk84693335]Ham Hock Terrine		1, 14 		Apple, Toasted Brioche					15.00

Seafood Cocktail 		4, 8, 10, 12, 14  	Prawn, Crab, Marie Rose Sauce				19.00


MAIN COURSES

Roast Beef Rib		1, 2, 4, 8, 11, 14	Yorkshire Pudding, Mash Potato, Red Wine Jus		30.00

Pan Fried Cod			2, 10, 14		Prawn Colcannon, Beurre Blanc				28.00

Fish Pie			4, 11, 14		Creamy Mash Leeks, Seafood				24.00

Tagliatelle			1, 2, 8		Wild Mushroom, Parmesan, Truffle				23.00
	

SIDE DISHES

Twice Cooked Chips 1		Mixed Salad 4, 14	Tenderstem Broccoli 2, 14	Champ Potato 2	    5.00


DESSERTS

Baked Lemon Tart		1, 2, 8, 14		Blackberries, Creme Fraiche				11.50    

Valrhona Chocolate Mousse	2, 8, 13, 14  	Salted Chocolate Sable, Cocoa Nibs, Vanilla Ice Cream  	11.50

Tonka Bean Panna Cotta	2, 10		Almond & Oat Crumble, Mandarin Granita			11.50

Sticky Toffee Pudding	1, 2, 8, 14		Jameson Whiskey Raisins, Caramel Sauce	 		11.50

2 Courses €35.00
3 Courses €40.00
	

Allergens: 1-Gluten 2- Milk  3-Nuts 4- Mustard 5- Sesame Seeds 6- Peanuts 7- Molluscs 8- Eggs 9-Lupin 10-Fish 11-Celery 12- Crustacean 13- Soybeans 14- Sulphites

All our beef is locally sourced and 100% certified Irish.
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