SHARING FORTWO €8

House Baked Sourdough, Cultured Butter
or
Marinated Mixed Olives, Spiced Almonds

STARTERS - APPETISING & FRESH €18

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

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

Roast Pear Salad, Seasonal Leaves
Spiced Walnuts, Cashel Blue Organic Cheese & Stonewell Organic Cider Dressing

Classic Chicken Ballotine
Celeriac Puree, PicRled Shiitake, Honey, Lemon Chicken Jus & Wild Garlic Qil

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

House Smoked Organic Salmon Rillettes
Brioche, Beetroot, Tahini & IKumquat

MAINS

Paccheri Pasta €30
Green Peppercorn, Roast Garlic Sauce, Semi-Dry Plum Tomatoes,
Basil Pesto and Pecorino Romano Cheese

Chicken Supreme €36
Parmesan Espuma, New Season Tenderstem Broccoli with Pinenuts, Raisin Salsa

Pan Seared Cod €37
Fennel and Lemon Risotto, Edamame Beans, Samphire

Thornhill Duck Breast €38

Caramelized Apple Puree, Beetroot Salad, Croquette and DucR Jus

JOHN STONE - IRISH GRASS FED DRY AGED BEEF

A heritage of tradition and craftsmanship, careful selection and consistency
to create the finest Dry Aged Irish Beef

28 Day Dry Aged John Stone 100z Sirloin Steak €45
Courgette Salad, FuriRake, Baba Ghanoush
Triple CooRed Fries, Devil's Butter or Pepper Sauce

SURF'N'TURF To Share €125
28 Day Dry Aged John Stone 320z Cote De Boeuf
Grilled Dublin Bay Prawns, Seasonal Salad, Truffle Fries, Devil's Butter and Pepper Sauce

Dinner Menu Supplement - €17.50 Per Person

SIDES TO SHARE €8
Seasonal Leaves, Cherry Tomatoes, Triple CooRed Potato Fries

Cucumber, Maple Mustard Dressing Sauté Pak Choi, Garlic, Chilli, Ginger Sauce

Honey Glazed Carrots, Sour Cream Truffle Fries, Parmigiano Reggiano

Crushed Baby Potatoes with Basil Pesto (€3 supplement)
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