
A la Carte  

Homemade Bread Roll                                                                                                       

Herb Butter ….£2  

Roast Parsnip & Honey Soup                                                                                       
Rosemary Oil …..£9.50  

Wild Mushroom & Chicken Ravioli   
Crispy Skin & Buttered Leeks …£13  

                                                                 

Seared Sea Scallops                                                                                                           

Doherty’s Black Pudding & Glazed Apple…£ 14.50 ***  

Irish Coley   
Baby Gem, Lemon, White Wine & Trout Roe Velouté… £27  

                                                                                            

Confit Leg of Duck  
Smoked Breast, Savoy Cabbage & Red Wine Jus….£26  

  

Beef Fillet   
Pomme Anna, Chestnut Mushroom & Red Wine Jus… £34  

 ***                                                                                                    

Salted Caramel Tart                                                                            
Glazed Rhubarb & Raspberry Sorbet..... £10                                                                                              

  

Peanut Parfait  
Brandy Apple, Cherry Gel & Biscuit Crumb..... £10  

Selection of Irish Cheeses                                                                                            
Sourdough Crackers, Fig & Date Jam…..£14.00                                                                         

  
All 14 allergens are openly used throughout our kitchen. Trace amounts may be present at all stages of cooking. Please  

ask your server for details  

  
Minimum of  two courses on Friday’s & Saturday’s  

Sides £5  
Buttered Mash Potatoes     

Market Vegetables            
Rustic Chips  




