
STARTERS

SET DINNER MENU

MAINS 

DESSERTS

Crispy pork belly, apple puree, slaw

Tempura King Prawns, Chilli Butter, Lemon Mayo 

katsu chicken bites, curry mayo dip, mango chutney

goats cheese tartlet, caramelised onions, rocket & balsamic dressing

Crispy Calamari, Lemon Aioli, Soy & Ginger Chilli Dipping Sauce

Sample Menu ~ Subject to change. All Beef is 100% Grass Fed Irish. 
Please be advised a discretionary service charge of 10% is added to tables of five or more. All tips are distributed entirely to our staff. 

LOVE 
WHAT 
YOU 
EAT 

EAT 
WHERE 

YOU 
LOVE 

lobster Roll - cool lobster meat, Warm Brioche, Citrus Mayo, Lemon & Garlic Butter 

THREE CHEESE TORTELLINI, ARRABIATA SAUCE, GARLIC & PARMESAN CRUMB, ROCKET 

King Prawns & Wild Irish Mussels, Confit Chorizo, Cherry Tomato Arabiatta & Garlic Bread

Buttermilk Chicken Breast Burger, Dubliner Vintage Cheddar, tomato, lettuce, Gherkins & Bacon

Beef Shortrib, CARROT & CHILLI SLAW, TARRAGON AIOLI, CRISPY SHALLOTS, RED WINE JUS*

*RIBEYE STEAK AVAILABLE UPON REQUEST WHEN BOOKING ONLY*

Mains Served with a chef’s selection of sides

HOT APPLE CRUMBLE WITH HONEY NUT CRUMBLE Madagascan Vanilla Ice Cream

Chocolate Brownie Hot Fudge, Vanilla Ice Cream, Chopped Walnuts

PASSION FRUIT PANNACOTTA, Prosecco Jelly, Passionfruit Sorbet

3 COURSES €52

Menu Selection
Groups of 10 - 30 ~ 5 starters, 5 mains and 3 desserts
Groups of 30 - 49 ~ 4 starters, 4 mains and 3 desserts
Groups of 50+ ~ 2 starters, 2 mains and 2 desserts


