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SHARING PLATES
	Galway Oysters
Mignonette, Vietnamese Dressing
5, 6, 7, 13, 14
Dozen 46.00
Half Dozen 24.00
	100% Ibérica Paleta
Tomato, Garlic, Sourdough
1, 14
33.00
	Fish Croquettes
Garlic Aioli, Chives
1, 2, 8, 10
9.00




STARTERS
	[bookmark: _Hlk147332139]Lobster Bisque
Brandy Cream
2, 7, 10, 12, 14
13.50
	Crab Claws
Garlic Butter, Sourdough
[bookmark: _Hlk140407117]1, 2, 10
25.00
	Kerry Mussels
Shallots, Parsley, Garlic White Wine
 2, 7, 14
18.00

	Chicken Liver Parfait
Apple, Sourdough 
1, 2, 4, 14
14.00
	Cured Salmon
Fennell, Buttermilk Dressing
2, 10, 14
15.00
	Lobster Cocktail
Baby Gem, Cucumber, Marie Rose
 4, 8, 10, 12, 14
22.00



MAINS

	Black Sole Meuniere
Spinach, Capers, Lemon, Parsley
2, 10
50.00

	Whole Lobster
Salad, Garlic Butter, Chips
1, 2, 4, 12, 14
50.00
	Helvick Cod
Peas, Asparagus, Bacon
2, 10, 11, 14
32.00

	Grilled Chicken
Harissa Carrots, Tahini Dressing, Dukkha
2, 3, 5, 6, 14
28.00
	10oz Hereford Ribeye
Girolles, Watercress, Chips, Bernaise 
1, 2, 8, 11, 14
46.00

	Basil Risotto
Tomato, Parmesan
1, 2, 3, 14
24.00



SIDES

	[bookmark: _Hlk140419262]Chips
1

	Tomato & Basil Salad
4, 14
	Creamed Potato
2
	Tenderstem Broccoli
Caesar Dressing
1, 2, 4, 8, 14


[bookmark: _Hlk140419267]6.00


DESSERTS
	Chocolate Mousse
Raspberries, Raspberry Sorbet
2, 3, 8, 13
	[bookmark: _Hlk198334107]Marinated Strawberries 
Vanilla Ice Cream, 
Cider Sabayon
3, 8, 14
	Crème Brulee
Shortbread Biscuit
1, 2, 8
	Panna Cotta
Blueberries, Yuzu
2, 14


11.00

CHEESE
Irish Farmhouse Cheese
Irish Brack, Crackers, Grapes, Apple & Pear Chutney
Manchego      Smoked Gubbeen       Coolea 	 Cashel Blue	 St. Tola
1, 2, 8, 14
3 Piece 13.50	5 Piece 20.00

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
	
A 12.5% Service Charge is applied to all parties of 6 or more.
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