
Prices in euros, optional 12.5% service charge is added to tables of 6+. Service charges are shared amongst the team who prepare & serve your 
food during your visit. Please advise your server of any special dietary requirements. including intolerances & allergies, where possible we’ll 

advise on alternative dishes. We do our best to reduce the risk of cross-contamination but cannot guarantee that any dishes are allergen-free. 
Our olives contain stones. All our beef is of irish origin.

Dinner
Set Menu

3 Course €75 + 12.5% Service Charge

please ask about vegan options

Starters

Today’s Soup 
homemade savoury scone

Dressed Castletownbere crab
homemade guinness brown bread

Braised Irish Beef & Cheese Croquettes 
confit garlic & parsley aioli

Burrata
wild garlic toast, aged parmesan, extra virgin olive oil 

Classic Prawn Cocktail 

Mains

Beef Wellington 
pat mcloughlins fillet beef, cured ham, 

duxelle, buttery pastry, gravy

Crisp Chicken Parmigiana 
crisp irish chicken, basil, tomatoes, 

fresh mozzarella, parma ham

Smoked Mozzarella & 
Aubergine Tortelloni 

tomato fondue crispy sage, aged parmesan

braised beef cheek 
colcannon, crispy onions

Desserts

White & Dark Chocolate Mousse
drunken cherries

Seasonal Berry and Apple Crumble
scoop irish ice cream

Spiced Sticky Date Pudding
rum & raisin ice cream

Irish Farmhouse Cheese (2)
quince paste, grapes and crackers

Fish of the Day




