
Mushroom soup, truffle, crème fraîche, girolles
Confit pork cheek, cauliflower, cider, apple

Cured trout, beetroot, avocado, radish, buttermilk
Smoked haddock, peas, shrimps, gem lettuce, romanesco

Hake, white beans, chorizo, leeks, sea herbs
Brill, crab, samphire, crushed potatoes, brown butter sauce
Lamb rump, polenta, garlic scape, tomato, courgette, gremolataLamb rump, polenta, garlic scape, tomato, courgette, gremolata
Dry aged beef, Yorkshire pudding, roast onion, seasonal vegetables

Warm apricot cake, vanilla cream, honey, ginger
Dark chocolate, macadamia, coffee, banana, caramel
Coconut cream, local cherries, pistachio, bee pollen
Selection of Irish artisan cheese, biscuits & grapes

Petits fours & coffee

2 courses £30.95pp2 courses £30.95pp
3 courses £34.95pp


