
     

Mother’s Day Menu

TO START

Spiced butternut squash and plum tomato soup (v)

Chicken and asparagus terrine with red onion jam and lemon oil

Chargrilled baby gem with confit of duck, sweet chilli and sesame dressing

MAIN EVENT

Roasted local Hake, salt and pepper chilli squid

Killeykeen forest woodland mushroom risotto, parmesan crisps (v)

Slaney Valley corn fed chicken, tarragon vegetable stew

Glasán farm 28-day Aged Ribeye, Béarnaise emulsion, roasted onion puree 

DESSERTS

Sicilian lemon tart

Mango and strawberry Parfait

Campari Rhubarb Lemon Posset  

(v) Suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements please inform your waiter.

 Please note that allergens are used on our premises. Wines may contain sulphites, eggs, fish, crustaceans, milk or gluten used as a fining agent. 

All beef in our restaurant is of Irish origin. All prices are inclusive of V.A.T.

MAINS

Rum and ginger-glazed pork loin, Boston baked beans, 
sweet potato mash  17

Pan-seared red snapper, sticky rice, yellow curry, pak 
choi  16

Fennel risotto, pickled fennel, lemon zest, Grana Padano 
(v)  13

Pan-fried stone bass, white crab, new potatoes, samphire, 
sauce vierge  18

Malaysian-roasted Gressingham duck breast, rojak salad, 
mango, tamarind, pineapple, peanut  18

SNACKS AND STARTERS

Olives (v)  4

Oysters: Tabasco and lemon or shallot and red wine 
vinegar  2.5 each 

Homemade sourdough, smoked-bacon butter, white 
truffle butter (v)  4

Tea-infused trout, lychee gel, cucumber  6

Burrata, tomato chutney, sunblushed tomatoes, basil, 
crouton (v)  6

Pan-fried scallops, maple and bacon chutney, 
sweetcorn purée, black pudding dust  8

Devilled cornflake whitebait, lovage mayonnaise  5

Tomato and basil gazpacho (v)  5

Dressed crab, bloody mary jelly, celery, avocado 
mousse  7

Ham and cheese ravioli, red pepper pesto, 
basil oil  6

Lamb kofta, mint tzatziki, pomegranate molasses, 
flat bread  6

FROM THE GRILL 

All of our beef is 28 day-aged from John Holcrofts Farm, Cheshire

225g Holcroft Farm dry-aged beef sirloin steak  22 

225g Holcroft Farm dry-aged beef rib-eye steak  24 

800g Holcroft Farm dry-aged beef prime rib
(based on two sharing)  25 per person

Tuna steak 18

Served with watercress, French fries and a choice of béarnaise, 
herb butter or green peppercorn sauce. 

CLASSICS

Superfood salad (grilled courgette, quinoa, baby spinach, 
tenderstem broccoli, avocado, edamame beans, 
pomegranate, lemon dressing) (ve)  10

Add chicken  +5

Caesar salad (cos lettuce, Parmesan, anchovies, pancetta, 
lemon and thyme croutons, Caesar dressing)  10

Add chicken  +5

Fish and chips, crushed peas, mint, tartare sauce  15

Beef burger, bacon, cheddar cheese, dill pickle, tomato, 
gem lettuce, French fries, onion rings  15

DESSERTS

Passion fruit tart, hazelnut crumb, culture cream  7

White chocolate mousse, cardamom espuma, 
orange sorbet  6

Frozen mango parfait, strawberry, pink pepper tuile (v)  6

Sweet treats  4  
(Please see server for today’s selection)

Selection of miniature desserts  10
(Please see server for today’s selection)

Selection of cheese, chutney, celery  9
(Please see server for today’s selection)

SIDES

Tomatoes and mozzarella salad  6

Apple slaw (v)  4

Cajun corn on the cob, homemade cream 
cheese (v)  4

French fries or hand-cut chips (v)  4

Rocket and Parmesan salad  4

(v) Suitable for vegetarians (ve) suitable for vegans. Should you have any food allergies or special dietary requirements please inform your waiter. Please note that allergens are used on our premises. 
Wines may contain sulphites, eggs, fish, crustaceans, milk or gluten used as a fining agent. All prices are inclusive of V.A.T. A discretionary service charge of 10% will be added to your bill.


