
 

 

Allergens  

1 Peanuts, 2 Treenuts, 3 Eggs, 4 Sulphites, 5 Sesame, 6 Milk, 7 Fish, 8 Molluscs, 9 Crustaceans 10 

Mustard, 11 Celery, 12 Soya, 13 Lupin, 14 Gluten 

 

 

 

 

 
 
STARTERS 

 
CATCH OF THE DAY ,  SELECTION OF FRESH CATCH AND SHELLFISH,  SWEET &  SOUR BROTH ,  DILL ISK 7,8,9,12 

PLEASE ASK YOUR SERVER FOR TODAY ’S SELECTION                            

 
O’  NEILL ’S PORK BELLY &  GLIN VALLEY CHICKEN &  LEEK TERRINE,  BARBEQUE SAUCE , NDUJA CREAM ,  

WEXFORD KALE,  POMEGRANATE 4,10,  11,  12                                                                                                
 
LAMB TAGINE,  DATE &  ALMOND CIGAR ,  COUSCOUS ,  APRICOT ,  SAFFRON YOGHURT 2,3,4,  11,  14       

               

HEIRLOOM TOMATO &  BURRATA,  P INENUT ,  EXTRA V IRGIN OLIVE O IL,  12  YEAR AGED BALSAMIC,  ROCKET 2,6,14       

 
CHICKPEA FRICASSEE PIE, TAMARIND , M INT SAUCE,  HUNG YOGHURT 4,  14                                                                                       
 

SOUP OF THE DAY , CROUTON  14  (VE)                                                                            
 

MAIN COURSES 
 

PAN FRIED SEA BASS,  BUTTERMILK YUZU MATCHA SAUCE,  PEAS ,  MANGETOUT,  SAMPHIRE , BROOKLYN FARM 

ORGANIC SALAD ,  RADISH,  TOMATO ,  D ILL 6,  7                                                                                 SUPPLEMENT €6 
                
FALAFEL AND PEPPER HUMMUS,  CABBAGE,  COUSCOUS DOLMA , BROOKLYN ORGANIC PARSLEY TABOULEH , 

BEETROOT 5,14                                                                                                                 
 

IRISH BEEF FILLET 6OZ, RED WINE JUS,   ASPARAGUS , CARROT ,  SHALLOT 4, 6     SUPPLEMENT €8

                                                                                                                         
PAN FRIED SKEAGHANORE DUCK,  CONFIT LEG,  TOGARASHI QUINOA ,  BROCCOLI,  APRICOT ,  RED CABBAGE , 

CRANBERRY JUS 3, 4,  10                                                                                                                  SUPPLEMENT €6 
                                                                                                                                   

BRAISED DUO OF IRISH LAMB RUMP & NECK TORTELLINI ARTICHOKE ,  GREEN CHARD ,  BEETROOT ,  SPICED 

SAUCE 3,  4,  5, 14          
         

NORTH ATLANTIC SALMON, SWEET POTATO ,  CAULIFLOWER ,  SPRING ONION,  M ISO ,  MUSTARD,  CORIANDER SAUCE  

7,  10, 12 
                                                                                                                                              

SLOW BRAISED RIB OF BEEF,  SOY GINGER SAUCE ,  STIR-FRIED NOODLES,  PAKCHOI ,  P ICKLED CUCUMBER 3,  11, 12                                                                                                                 
 

DESSERTS 
 
DUBAI CHOCOLATE,  P ISTACHIO , CARAMELIZED KATAIFI ,  VEGAN VANILLA ICE CREAM  2,  14                                                                                                                 

 
WEXFORD RHUBARB, FROZEN YOGHURT,  COCONUT,  BEAN SPONGE ,  K IDNEY BEAN MOUSSE,  STRAWBERRY 

COMPOTE  3,  4,  6,  11   
                                                                                                                    
CLASSIC T IRAMISU, MASCARPONE ,  KAHLUA , COFFEE GELATO 3,  4,  6,  14  
 

SELECTION OF ICE CREAM,  VANILLA, STRAWBERRY ,  CHOCOLATE ,  FRUIT GEL , 3,  6 

 

IRISH FARMHOUSE CHEESE,   
SELECTION OF 3  CHEESE ARTISAN CRACKERS FRESH CELERY ,  CHUTNEY , GRAPES ,  CANDIED WALNUTS 

2,4,5,6,10,11,14                                                                                                                             SUPPLEMENT €6 

  
SIDE ORDERS -  €6  PER PORTION 
 

BROOKLYN FARM GOATS 

CHEESE SALAD 

MAPLE DRESSING 

6,  10 

 
SEASONAL VEGETABLES   

AGLIO ,  OLIO 
 
 

RATATOUILLE 
KALAMATA OLIVES 

 

 


