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SOUP OF THE DAY                                                                                            €10
Served Homemade Brown Bread
Contains Dairy, Eggs, Gluten, Mustard

HICKORY SMOKED & WHISKEY CURED SALMON                                           €15                         
Cauliflower Puree, Toasted Pine Nuts 
Contains Dairy, Fish, Gluten

HAM HOCK CROQUETTE                                                                                 €13
Mulled Wine Poached Pear, Burnt Apple, Turnip Puree 
Contains Dairy, Sulphites, Mustard, Egg, Wheat, Celery

BLUEBELL FALLS GOAT’S CHEESE PARFAIT                                                   €14
Cranberry Compote, Figs, Walnut Crumb 
Contains Dairy, Gluten, Nuts (Walnut)

PRAWN PIL PIL (€5 SUPPLEMENT)                                                                   €16
With Chilli, Garlic, Infused Herb Oil, Toasted Sourdough 
Contains Shellfish, Dairy, Gluten

CHARRED ENDIVE SALAD                                                                                €12
Fennel, Pomegranate, Pickled Cucumber, House Walnut Dressing
Contains Sulphites, Nuts (Walnut)

If you have any specific dietary requirements please inform a member of the restaurant team and 
we will assist you in any way possible.

GRILLED FILLET OF 7OZ BEEF (€15 SUPPLEMENT)                                         €39
OR 
SLOW BRAISED BEEF SHORT RIB                                                                     €27
Celeriac Puree, Creamed Leek, Roscoff Onion, Rich Merlot Jus 
Contains Dairy, Sulphites, Celery, Gluten (Wheat)

BARBARY DUCK BREAST                                                                                  €27
Parsnip Puree, Peking Glaze, Grand Marnier Sauce 
Contains Dairy, Sulphites, Soy

CHICKEN SUPREME                                                                                          €28
Sweet Potato Puree, Black Pudding Bon Bon, Red Wine Jus
Contains Dairy, Sulphites, Celery, Gluten (Wheat)

CURRIED MONKFISH                                                                                        €28 
Yellow Coconut Curry Cream, Parsnip Crisps 
Contains Dairy, Fish, Celery, Crustaceans, Sulphites

GRILLED FILLET LEMON SOLE (€15 SUPPLEMENT)                                        €32
Blue Mussels, Tomato & Chive Beurre Blanc
Contains Dairy, Sulphites, Fish, Gluten (Wheat)

RISOTTO OF ASPARAGUS & GREEN PEA                                                        €24
Creamy Arborio Rice, Aged Parmesan
Contains Dairy, Sulphites
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FRIES
Contains Dairy

PARMESAN FRIES 
Contains Dairy, Sulphites

STEAMED GREENS
Contains Dairy

HONEY GLAZED CARROTS
Contains Dairy

If you have any specific dietary requirements please inform a member of the restaurant team and 
we will assist you in any way possible.

WARM PLUM PUDDING                                                                                     €12
Vanilla Ice Cream, Brandy Crème Anglaise 
Contains Dairy, Wheat, Egg, Sulphites

CHOCOLATE DELICE                                                                                        €12
Raspberry Sorbet, Honeycomb
Contains Dairy, Egg, Gluten, Nuts, Wheat, Sulphites

GLENOWN VANILLA & HONEYCOMB ICE CREAM                                          €9
White Chocolate Crumb  
Contains Dairy, Egg

SELECTION OF IRISH CHEESE (€5 SUPPLEMENT)                                          €14
Cashel Blue, Vintage Cheddar, Durrus, G’s Red Pepper Relish,
Cheese Biscuits, Grapes, Walnuts
Contains Dairy, Eggs, Nuts (Walnut)

PEAR & ALMOND TART                                                                                      €11
Glenown Vanilla Ice Cream 
Contains Dairy, Wheat, Nuts (Almond), Egg

€6


