
STARTERS

DINNER MENU

MAINS 

DESSERTS

Crispy pork belly, apple puree, slaw

Bruschetta, Buffalo Mozzarella, vine Tomatoes, Basil Pesto

Lobster & Chorizo Croquettes, garlic & lime dressing, baby leaves

Teriyaki Beef Skewers, Citrus & Chilli Dressing

Salt ‘n’ Pepper Squid, Lemon Aioli

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 

Pumpkin & Spinach Burger, onion tapenade, smoked gouda cheese, house relish

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

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

Dry aged Shortrib of beef, Pepper Sauce*

*RIBEYE STEAK AVAILABLE UPON REQUEST WHEN BOOKING ONLY*

Mains Served with a chef’s selection of sides

chocolate & toffee profiteroles, nutella chocolate sauce, praline

chocolate brownie, honeycomb sauce, salted caramel Ice cream

Hot apple crumble with honey nut crumble, madagascan vanilla ice cream

3 COURSES €45

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


