MARVELLOUS MONDAY
ENJOY 40% OFF STARTERS & MAINS All Night Every Monday

A minimum of 2 courses (starters & mains) per person applies to this special offer

STARTERS

ALLERGENS
Hot & Spicy Duck Wings Sesame, Spring Onion & Coriander, Crozier Blue Cheese Dip 43.95 8.37 367,911
Burrata Baby Heirloom Tomatoes, Nectarines, Cucumber, Pomegranate, Basil, Balsamic 4295 7.77 1i,7,10
Iberian Ham & Manchego Croquettes Garlic Aioli, Marinated Cherry Tomatoes in Extra Virgin Olive Oil 49-95 6.57 1,3,6,7,10,12
Smoked Haddock Fishcake Salad Nicoise, Pommery Vinaigrette 43-95 8.37 1,3,4,7,9,10,12
Panko Crusted Goats Cheese Grilled Figs, Black Truffle Vinaigrette, Herb & Walnut Salad 42.95-7.77 11,3,6,7,8¢,10
Crispy Duck Salad Roasted Cashew Nuts, Salted Watermelon, Ginger & Plum Sauce, Radish 435 8.10 6.8,12
Potato, Celeriac & Chorizo Terrine Asparagus, Poached Hens Egg, Grapefruit Hollandaise 42.5- 7.5 1,3,7,9,12
MAIN COURSES
Roast Cornfed Chicken Wild Mushroom & Truffle Ravioli, French Onion Broth, Pecorino, Toasted Hazelnut 2595 15.57 1,3,6,7,8
Roast Hake Clam & Champagne Veloute, Dill & Yuzu Oil, Wilted Greens 23.95 14.37 47,9,10,12,14
Duck Confit Buttered Spinach, Beetroot & Port Puree, Vichy Carrots, Balsamic Jus 26- 15.6 6,7
Wild Mushroom & Squash Tart Caramelised Onions, Rocket, Parmesan & Candied Walnut Salad 23 13.8 1i,3,6,7,8¢,10
Black Pudding Stuffed Pork Belly Caramelised Apple, Crushed Peas, Poached Egg, Mustard Hollandaise 25.95-15.57 3,6,7,10,12
Pan Fried Seabass Creamed Spinach, Courgette & Basil Puree, Cherry Tomatoes, Sauce Vierge 26.95- 16.17 46,7
Grilled Halibut Crab & Mascarpone Ravioli, Dill & Lemon Pesto 2795 16.77 11,2,3,6,7,10
SIDES 65
Sauteed Greens, Soy Dressing 6,11 | French Fries 6 | Sweet Potato Fries 1i6 | Creamed Mash Potatoes 7
Truffle & Parmesan Fries 6,7 | Cherry Tomato & Feta Salad 6,7,10 | Sauteed Mushrooms & Caramelised Onions 6,7
EARLY BIRD KIDS EAT FREE
2 Courses €29.95 FREE KIDS MAIN ~ SAT & SUN LUNCH
Tues - Sun 17:00 - 18:00 Kids Aged 10 & Under (1 Child Per Adult Ordering 2 Courses)

ALLERGEN GUIDE

1: Cereals (Gluten) 1i Wheat | 1ii Rye | 1iii Barley | 1iiii Oats 2: Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk
8. Nuts 8a Hazelnut | 8b Almond | 8c Cashew | 8d Pinenut | 8e Walnut | 8f Pistachio | 8g Pecan

9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphur Dioxide & Sulphites 13. Lupin 14. Molluscs

All our Beef is 100% Irish. Please be advised a discretionary service charge of 10% is added to tables of six or more. All tips are distributed entirely to our staff.




