
SEASONAL STARTERS – APPETISING & FRESH 

House Baked Sourdough
Cultured Butter & Black Olive Tapenade

Soup of the Day 
Homemade Brown Bread 

Hake & Salmon Fish Cake
Parsley aïoli, Fresh Herb Salad, Honey Lemon Dressing

Chickpea & Sunflower Seed Hummus
Red Pepper & Walnut Pesto, EVOO, Focaccia 

Ardsallagh Goats Cheese & Kale Salad
Pancetta, Apple, Spiced Cashews, Stonewell Cider Dressing

Chicken Ballotine
Celeriac Puree, Pickled Shiitake, Honey, Lemon Chicken Jus & Wild Garlic Oil

Grilled Fennell & Beef Bresaola
Butter Bean Puree, Orange, Hazelnut, Pesto

House Smoked Organic Salmon Rillettes
Brioche, Beetroot, Sesame Aïoli & Kumquat

MAIN COURSES

Handmade Potato Gnocchi
Romesco Sauce, Shimeji, Manchego Cheese, Frisee, Spiced Pumpkin Seeds, Clementine Vinaigrette

Chicken Supreme
Parmesan Espuma, New Season Tender stem Broccoli with Pinenuts, Raisin Salsa

Pan Seared Hake
Spinach Velouté, Dill Mash, Orange Braised Fennell, Hazelnut Almond Crumb

Thornhill Duck Breast
Caramelized Apple Puree, Beetroot Salad, Croquette and Duck Jus 

28 Day Dry Aged John Stone 10oz Sirloin Steak
Courgette Salad, Furikake, Baba ganoush 

Triple Cooked Fries, Devil’s Butter or Pepper Sauce

SURF’N’TURF
28 Day Dry Aged John Stone 32oz Cote De Boeuf

Kataifi Prawn, Seasonal Salad, Parmesan Fries, Devil’s Butter and Pepper Sauce
Dinner Menu Supplement – 16

SIDES TO SHARE 
Seasonal Side Salad, Cherry Tomatoes, Cucumber, Honey Mustard Dressing

Honey Glazed Carrots, Sour Cream
Crushed Baby Potatoes with Basil Pesto 

Triple Cooked Potato Fries
Sauté Pak Choi, Garlic, Chilli, Ginger Sauce

Truffle Fries, Parmigiano Reggiano (€2 supplement)
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