
Tea & Coffee

If you need information regarding food allergens in our dishes �please ask a member of staff for the complete list.

A La Carte Prices  
Starter €12 / Main Course €25 / Dessert €9

Delicious Desserts
Warm Date & Apple Pudding, Gingerbread Ice Cream

Baked Spiced Orange Cheesecake, Sour Cherry Cream

Salted Caramel Ice Cream, Honeycomb, Espresso, Amaretto

Blueberry & Cranberry Meringue Roulade, Smoked Almond Crumb

Starters 
Today’s Fresh Soup 

Duck Liver & Gunpowder Gin Pâté 
Sourdough Toast, Quince Compote

Sauté Wild Mushrooms & Kale on Toast 
Parmesan Crust, Smoked Garlic & Thyme Butter

Citrus Cured Salmon 
Horseradish, Kohlrabi, Celeriac & Apple Slaw

SUNDAY LUNCH MENU €50

Mains Served with Roast Potatoes & Seasonal Vegetables

Main Courses
Chicken Parmigiana 

Risotto with Tomato Sauce

Roast Horan’s Pork Loin 
Apricot & Pistachio Stuffing

Local Honey Marinade, Smoked Cabbage, Chive Mash

Pan Roasted Organic Salmon 
Sweet Potato, Braised Butterbeans, Hazelnut, Gremolata

Sirloin of Irish Hereford Prime Beef  
Yorkshire Pudding, Chasseur Sauce

Roast Squash & Tarragon Gnocchi 
Smoked Paprika Broth



SAVE WATER – DRINK WHITE WINE!

Domaine de Montmarin, Cotes du Thonge, France	 €9  	 €36

Ciello Bianco, Catarratto IGT, Sicily, Italy	 €11	 €42

Grecanico Pinot Grigio Terre Siciliane IGT, Italy 	 €11 	 €44

Gruner Veltliner, Wagram, Austria	  €12 	 €48

Château Mourgues du Grès, Rhone, France 	 €12 	 €48

Piedra del Mar Albarino, Rias Baixas, Spain	  €12.50	  €50

Decibel Sauvignon Blanc, Hawke’s Bay, New Zealand 	 €13.50 	 €54

Les Champs de Cris, Pouilly-Fumé, Loire, France 	 €18	  €70

WHERE THERE’S A WILL THERE’S A ROSÉ

Hecht & Bannier, Provence Rosé, France	 €12 	 €48

Frescobaldi Alie Rosé, Toscana, IGT, Italy	 €14   	 €56

RED WINE – YOU HAD ME AT ‘MERLOT’…

Cheval Imperial Merlot, Vin de Pays d’Oc, France 	 €9	  €36

Terra Argenta Malbec, Argentina 	 €9.50	  €38

Morgan Bay Cellars Cabernet Sauvignon, California, U.S.A.	  €11 	 €44

Lopez de Haro, Rioja Crianza, Spain 	 €12 	 €48

Les Jamelles Pinot Noir, Biodynamic, Languedoc, France 	 €12 	 €49

Natalino del Prete, Il Pioniere – Salice Salentino Rosso, Italy 	 €15	  €59

Missing Virgin, Pinotage & Petit Verdot, Stellenbosch, South Africa	  €17 	 €66

Prosecco & Crémant 

Prosecco, Frizzante  	 €10 	 €44 	

Grande Cuvee 1531 Crémant de Limoux Rosé Brut  	 €14 	 €65 

BUBBLES - START THE DAY WITH A SMILE  
AND FINISH IT WITH CHAMPAGNE 

	 GLS 	 BTL


