
SNACKS
Spiced Provençal Olives 

Japanese Peanuts (2, Wheat, 10, 12) 

Sourdough Bread, Wild Garlic & Truffle Butter (2, Wheat, 8)

€4.50

€4.50

€5.00

STARTERS

Soup of the Day

Guinness Bread  (1, 2, 12)  

 

Citrus Cured Organic Salmon

Pickled Cucumber, Jumbo Capers, Horseradish Mayo (3, 4, 13) 

Duck Liver Parfait

Crispy Smoked Bacon, Merlot Grape Gel, Crushed

Hazelnuts and Toasted Brioche Bread (3, 8, 9, 12, 13)

Grilled Gambas

Smoked Paprika and Chardonnay Emulsion, Toasted

Sourdough, Pickles (2, 5, 8, 12, 13)

Chicken Caesar Salad  

Crisp Baby Gem, Grilled Chicken, Alsace Bacon Lardons,

Aged Parmesan Shavings, Focaccia Croutons 

(2, 3, 4, 8, 12, 13, 14)  

Grilled Ardsallagh Goat’s Cheese 

Salt Baked Baby Beetroot, Organic Leaves, Honey Glazed

Fig, Toasted Pistachios (8, 9, 12, 13, 14)

 €8.50

 €16.00 

  €14.00

 €15.00  

 €14.00

€15.00

€12.00

Allergen Index: (1) Celery (2) Cereals, (3) Eggs, (4) Fish, (5) Crustacean, (6) Molluscs, (7) Lupin,
(8) Milk, (9) Nuts, (10) Peanuts, (11) Sesame, (12) Soya, (13) Sulpher Dioxide (14) Mustard

* All groups of 5 or more people will have an automatic 10% discretionary gratuity added to
their bill *

Spiced Hummus

Pitta Bread, Artichoke, Sundried Tomatoes, Harissa Dressing

(2, 11, 12, 13)   



From The Josper Grill 

€40.00 

€42.00

Aberdeen Angus Irish 10oz Striploin,

Served with Choice of Side and Sauce, Fried Enoki

Mushrooms, Dressed Watercress (2, 8, 12, 13, 14) 

  

Allergen Index: (1) Celery (2) Cereals, (3) Eggs, (4) Fish, (5) Crustacean, (6) Molluscs, (7) Lupin,
(8) Milk, (9) Nuts, (10) Peanuts, (11) Sesame, (12) Soya, (13) Sulpher Dioxide (14) Mustard

* All groups of 5 or more people will have an automatic 10% discretionary gratuity added to
their bill *

Aberdeen Angus Irish 10oz Ribeye,

Served with Choice of Side and Sauce, Fried Enoki

Mushrooms, Dressed Watercress (2, 8, 12, 13, 14) 

Sauces 

Chimichurri(13), Wild Garlic & Truffle Butter (8, 13), Green Peppercorn

(8, 12, 13), Béarnaise (3, 8, 13) 

 

Mains

Grilled Monkfish Meunière, On the Bone

Grilled Courgette, Provance Confit Château Potato, Focaccia

Crumb, Capers (2, 4, 8, 12, 13)  

 €34.00

Pan-Fried Salmon

Grilled Artichoke, Baby Potatoes, Roaring Water Bay

Mussels, Samphire, Béarnaise Sauce (3, 4, 6, 8, 12, 13)  

 €27.00

Slaney Valley Lamb Shank on the Bone

Creamy Colcannon, Cavolo Nero, Gremolata (1, 8, 12, 13)  

 €30.00

Pan-Fried Corn Fed Chicken Supreme 

Caramelised Onion Mash, Charred Broccoli, Porcini

Sauce, Crispy Carrot (8, 12, 13)  

 €26.00

Beer Battered Haddock and Chips  

Homemade Tartare Sauce, Mushy Peas, Triple

Cooked Chips, Grilled Lemon (2, 3, 4, 8, 12, 13)

 €26.00

Vegan Flank Steak  

Sweet Potato Fries, Fried Enoki Mushrooms, Dressed

Watercress, Chimichurri Sauce (2, 12, 13, 14)

€32.00

Homemade Goat’s Cheese Gnocchi  

Baby Turnips, Broccoli, Sundried Tomatoes, Peas,

Pesto, Aged Parmesan (2, 3, 8, 9, 12, 13)

€26.00



Allergen Index: (1) Celery (2) Cereals, (3) Eggs, (4) Fish, (5) Crustacean, (6) Molluscs, (7) Lupin,
(8) Milk, (9) Nuts, (10) Peanuts, (11) Sesame, (12) Soya, (13) Sulpher Dioxide (14) Mustard

* All groups of 5 or more people will have an automatic 10% discretionary gratuity added to
their bill *

SIDES

Triple Cooked Chips (12)                                                                   €5.50

Sweet Potato Chips (12)               €6.50

Seasonal Vegetables (8) €6.50

Garden Salad (12,13)             €6.50

Mashed Potatoes (8)     €6.50

Truffle and Pecorino Cheese Fries 

(3, 8, 12, 13) 

€6.50

D E S S E R T S

Chocolate and Hazelnut Crémeux, Carmelised

Hazelnuts, Orange Sorbet 

(2, Wheat, 3, 8, 9, Hazelnut, 12, 13) 

€10

Crème Brûlée Cheesecake, Berry Compote 

(2, Wheat, 3, 8, 12, 13) 

€10

Strawberry Curd Tart, Honeycomb Crème Fraîche 

(2, Wheat, 3, 8, 12, 13) 

€10

Draynes Farm Ice Cream & Sorbet Selection 

(8, 12, 13)  Ask your server for today’s flavours 
€6

Selection of Irish Cheese 

Crackers and Chutneys (Supplement €4)

(2, Wheat, 8, 9, Smoked Almonds, 12, 13, 14) 

€14

Homemade Fudge 

(8, 9, 13)

€4

DESSERT COFFEES

Irish Coffee
Jameson Whiskey, Cream, Fresh Espresso, 
Brown Sugar (8, 13)

€9

Bailey’s Coffee

Bailey’s, Cream, Fresh Espresso (8, 13)

€9

French Coffee

Hennessy, Cream, Fresh Espresso, Brown Sugar (8, 13)
€9
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