
Chicken Paupiette

Cashel Blue Cheese Salad
Poached Pear, Walnuts, Garden Salad,

Pomegranate, Honey Mustard Dressing (7, 8A, 10, 12)

Creamy Mushroom Sauce (7, 12)

Smoked Mackeral Rilette
Fennel, Radish, Crispy Toast (1A, 3, 4, 10, 12)

Sweet Potato Purée, Chargrilled Pak-Choi,
Black Cherry & Red Wine Sauce (7, 12)

Confit Duck Leg

Sesame Rice, Stir-Fry Vegetables, 
Honey-Miso Dressing (4, 6, 11, 12)

Pan-Fried Fillet of Cod

Creamy Garlic Mushroom Linguine
Rocket, Parmesan (1A, 3, 7, 12)

(1A, 3, 6, 7, 8B)

(1A, 3, 6, 7, 12)

Chocolate Ganache Pudding

Rustic Apple Pie

Sicilian Lemon Meringue Cake

3-Course €44
2-Course €38

Berry Sauce (1A, 3, 6, 7)

1. Gluten 2. Crustaceans 3. Eggs 4.Fish 
5. Peanuts 6. Soybeans 7. Milk 8. Nuts 

9. Celery 10. Mustard 11. Sesame 
12. Sulphites 13. Lupin 14. Molluscs 

GLUTEN SOURCES: a (Wheat), b
(Barley), c (Rye) 
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