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Desserts
Pavlova, seasonal fruits, hibiscus and white chocolate mousse,
lemon curd and fresh cream (3,7)
Warm Caramel Apple, baked in puff pastry, butterscotch sauce, 
vanilla ice cream (1,3,7)
Chocolate & Peanut Butter Cheesecake, toasted pecan nuts, peanut 
butter fudge, banana and rum ice cream (1,3,5,7,8)
 

€8.50
 

€8.50
 

€8.50

Starters
3 Flaggy Shore Oysters, horseradish dressing, kelp caviar (14)
Atlantic Mussels, tomato and oregano broth, stone-baked garlic baguette (1,7,14)
Prawn and Gubbeen Chorizo, chili, garlic and roast peppers, 
stone-baked garlic baguette (1,2,7)
Skeaghanore Smoked Duck Breast, duck confit, orange and fennel salad, cherry
compote (0)
St. Tola’s Greek Style Cheese Salad, gem lettuce, heirloom tomato, 
pickled cucumber, black kalamata olives (7)
 

€10.00
€11.00

 
€12.90

 
€12.50

 
€11.00

Sample Evening Dinner Menu

Main Courses
Neil Hawes Burren Beef Chargrilled Steak, confit tomato, braised mushroom, onion
puree, beef dripping chips, pepper sauce (7, 12)

                                   10oz Ribeye
                                   8oz Fillet

Seafood Tagine, cod, prawns, mussels, mixed vegetables, spiced lemon couscous,
rocket leaves (1,2,4,14)
Spinach & Wild Mushroom Risotto, asparagus, Toonsbridge smoked 
scamorza cheese (7,9,12)
Hake Fillet, leek, ginger, carrot, sweet potato fondant, watercress puree (4,7,9,12)
Charred & Roasted Half Chicken, tempura courgette, sweet potato mash, corn, herb
dressing (10)
Poached Halibut, Connemara crab salad, pickled courgette, heirloom 
tomato, quinoa, avocado cream (2,4,7,12)

 
 

€28.00
€32.00

 
€26.00

 
€19.50
€23.00

 
€20.00

 
€28.00

Cheeseboard
Irish Cheese Board served with accompaniments (1,7)
Durrus – Cork, raw cow’s milk, semi-soft, acidic, buttery, full-bodied, grassy aroma
Cratloe Hills – Clare, pasteurized sheep’s milk, hard cheese creamy smooth, sweet
Killeen’s Farmhouse Cheddar – Galway, goat’s milk, hard cheese, creamy, smooth,
sweet
Milleens – Cork, pasteurized cow’s milk, semi-soft, floral, herbaceous, umami and
sweet, earthy aroma
 
 

€14.00
 

Allergens: 1-Gluten 2-Crustacean 3-Eggs 4-Fish 5-Peanuts 6-Soybeans 7-Milk 8-Nuts 9-
Celery 10-Mustard 11-Sesame seeds 12-Sulphites 13-Lupin 14-Molluscs


