DINNER
SET MENU

3 COURSE €70 + 12.5% SERVICE CHARGE

STARTERS

SEARED IRISH KING SCALLOPS

CAULIFLOWER PUREE, CRISP PANCETTA,
JACK MC CARTHY'S BLACK PUDDING

WEST CORK CRAB MAYONNAISE
HOWTH SMOKED SALMON,
CRISPY MEUILLE FEUILLE POTATO

BRAISED IRISH BEEF & CHEESE CROQUETTES
CONFIT GARLIC & PARSLEY AIOLI

DUBLIN HILLS GOATS CHEESE
WINTER ROCKET, PEAR, HAZELNUT, BLACK BERRY BALSAMIC

MAINS

GRILLED IRISH BEEF FILLET MEDALLIONS
CHAMP POTATO, SAUCE BOURGUIGNON

CRISP CHICKEN PARMIGIANA

CRISP IRISH CHICKEN, BASIL AND PARSLEY PESTO,
TOMATOES, FRESH MOZZARELLA, PARMA HAM

ROAST FILLET OF HAKE

HERB AND CHEESE CRUST, TARRAGON,
CREAM, GIROLLE MUSHROOMS, CHAMP POTATO

PAT MCLOUGHLIN’S

SLow COOKED BEEF

DUCHESS POTATOES, BONE MARROW JUS,
GLACE CARROTS

CHICKPEA AND PISTACHIO FALAFEL

RED LENTIL DAHL, SMOKED ALMONDS,
CORIANDER YOGURT, HOUSE MADE FENNEL
SEED FLATBREAD (V) (VG) M

DESSERTS

COCONUT MILK PANNA COTTA
WITH POACHED PEARS

DARK CHOCOLATE GANACHE

FRESH RASPBERRY COULIS, FRENCH VANILLA ICE CREAM,
CHOCOLATE FEUILLETINE BISCUITS

IRISH FARMHOUSE CHEESE (2)
QUINCE PASTE, GRAPES AND CRACKERS

PLEASE ASK ABOUT VEGAN OPTIONS

Prices N EUROS, OPTIONAL I2.5% 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.



