2 COURSE €26.95 / 3 COURSE €33.95
o Start

(V) HOMEMADE SOUP OF THE DAY, HOMEMADE WHEATEN BREAD 1,7,13

(V) PAN SEARED ERRIGAL BAY SCALLOPS, (SUPPLEMENTES) 1,2,7,12
BURNT AUBERGINE PUREE, PORK BELLY & FERMENTED GRAINS

(V) FIVEMILETOWN GOATS CHEESE BON BONS 1,3,7
WATERMELON, SHEEP'S YOGHURT & BLACK PEPPER

SALMON 4,6,9,10,11,12
(V) TREACLE CURED, GINGER, LEMONGRASS & SPRING ONION

(V) MACKEREL 4,10,14
CURED DONEGAL MACKEREL, UMAMI BROTH, ROASTED CHERRY TOMATO'S AND SPRING ONION

CHICKEN PARFAIT 1,3,7,10,12
BRULEED CHICKEN LIVER PARFAIT, CHARGRILLED BREAD & CHUTNEY

PORK BELLY 7,9,12
BRAISED PORK BELLY & CHEEKS, PICKLED CARROT, GINGER & CORIANDER

SMOKED GUBBEEN CHORIZO SALAD 1,3,7,10
BABY GEM, TOASTED SCARPELLO SOURDOUGH, PARMESAN, ROASTED GARLIC DRESSING

To Follow
NOONE'S ROAST CHICKEN, BLACK PEPPER ASPARAGUS, CHESTNUT MUSHROOMS 3,6,7,12
15HR BRAISED BEEF, BBQ_HISPI CABBAGE, MISO BUTTER, CARAMELISED ONION 6,7,9,10,12
(V) FISH OF THE DAY, STEAMED FISH, WARM TARTARE HOLLANDAISE, BABY LEEKS, CHIVE OIL 3,4,7,10,12

SOuS SIDE BBQ_IRISH BEEF SIRLOIN, TOMATO, ONION, TRIPLE COOKED CHIPS (SUPP €6) 1,7,9,12
BARBECUED LAMB RUMP, CREME FRAICHE, AUBERGINE, DUKKAH, & POMEGRANATE 4,7,12

[RISH DUCK BREAST, PRESSED DUCK LEG, CUMIN CARAMEL, CARROT & BOK CHOY (SUPP €5) 7,12

(V) RISOTTO, PEARL BARLEY RISOTTO, GOAT CHEESE, GARDEN PEAS AND BLACK GARLIC 1,3,7
SERVED WITH SEASONAL VEGETABLES, CREAMED MASH POTATO

ADDITIONAL SIDES €4.50 CREAMED MASH, VEG OF THE DAY, CHIPS, BABY BOILED POTATOES,
GARLIC POTATOES, DAUPHINOISE POTATOES, GARDEN SALAD
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WARM APPLE CRUMBLE, ANGLAISE SAUCE, ICE-CREAM 1,7,8
SELECTION OF ICE CREAM, TUILE, FRESH BERRIES 3,7
CHOCOLATE BROWNIE, VANILLA ICE CREAM, CHOCOLATE TRUFFLE SAUCE 1,3,7,8
GLAZED CITRUS TART, RASPBERRY PUREE, CHANTILLY CREAM,1,3,7
CHEESECAKE OF THE DAY (PLEASE ASK SERVER) 1,7

Allergens
(1) Gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soy (7) Dairy (8) Nuts

(9) Celery (10) Mustard ((11) Sesame seeds (12) Sulphur (13) Lupin (14) Molluscs
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