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GRILL CHARRED

Charcoal roasted great Irish sirloin
with a parmesan, chestnut and
mushroom fart

€15.00

Slow roast hatf /whole baby chicken.
onon ayonnaise. and peppered bacon
€12.00

Datanegra berico pork poached with

fennel powder with quince purée and
coriander

€12.00 *
Charred tuna loin with heirloom

fomafo, foast. aubergine and walnuf
pUrés

€10.50

Thinly sliced Magref duck breagt
served pink with pickled kumauats,
nain d'epice. scented shallot purée,
orange dressing and handmade conft
duck spring rol

€10.50

Doinf end sfeak with rosemary and
bone marrow butter

€11.00

JRATSED

Thinly sliced duck with foie gras.
white beans. smoked bacon ruffle
and onion yonnaise

€15.50
Crispy salt cod brandade and squid

with pickled red pepper. chick peas
and chorizo

€95018

Chinese pork belly. slow cooked with
fisian spices and crispy peanut brittle
€1050 *

Flet of sole fopped with crispy

shallofs dry ham, black ofives, borlotti
beans and rosemary

€11.00
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1297 service charge will be added fo able of Six or more people. 1007 of our fips are distributed o our staff



CARPACCIO

Chicken canapé. crisp chicken skin,
baba ganoush. foasfed wainut and i

€§.95
Beef Carpaccio with pickled

mushroom, radish. wasabi mayonnaise
and smoked ol

€11.00 X
Tuna and fomato ravioli, shallot and

fomato fondug with coriander. bagi
and lemon conf't

€10.50 ®
Ocfopus rolled i herbs served with

fhin slice of Spanish ham brushed in
nork faf scenfed with rosemary

€10.50
Cured leg of Iberico ham, with 4

reblochon cusfard and grissini bread
sticks

€11.50

CORTED & FRIED

Whole sof f shell crab i sesame spice
flour with miso mayonnaise. crap and
lemongrass dipping sauce

€11.50 *
Brawn fempura on charred crusty

bread with pesfo. fomato, herbs,
lemon purée and good olives

€9.50

(Little ites)

Floured crispy chiffon squid with
lignt lobsfer mayonnaise and farragon

€650 8%
Salfed popeorn with crispy free-

range chicken cooked in fapioca flour,
rolled In sumac with fruffle butfer

€6.00 %
[Mini goats cheese logs wrapped

Inham brushed with balsamic and
fruffle honey

€6.00



SIACKS

[Tini lobster hotdog, lobster meaf
bound in béarnaise and melfed
hazelnut butter, brioche rol

€11.95 *
Baby cra toasties with melfed

cheese. duck eqg hollandaise, skinny
fries and fruffle mayonnaise

€9.958

Bacon and cabbage burger, fried pork
el In balsamic, smoked puddng.
crispy cabbage. peppered bacon,
ljonnaise and a mik bun

€750 18

Cured samon with fruffle honey,
Joghurt and lemon purée

€6.00 ¥

[APAS FROM
THE GARDEN

Wild Irish mushroom with celeriac and
cep dressing

€6500
Iruffle hen eqg. pofato and olive ol

foam, oasted soldier with hollandaise
and mushroom powder

S /.50

Bumpkin macaron with spring onion
and parmesan

€5.0018

Iruffle pasta with charred asparagus
and parmesan

€10.00

Chargrilled leeks with shaved
Darmesan. duck eqg and hazelnut
mayonnaise

€6.75%




SIDES & EXTRAS

Selection of sourdough bread with
mushroom butter and chive creme
fraiche

€5.00

(rispy arbags stuffed with fruffle
cheese wrapped i dried ham

€4.95

Skinny fries with grated Parmesan,
smoked bacon and brown onion purée

€4.50

Chickpea chips fried in semolina with
warm garlic and pernod cusfara
€5.00

Dofatoes cooked In beef' dripping
fopped with hollandaise & herbs

€450

Fine green beans rolled in cep
dressing with mushroom powder,
lemon zest and chervi

€4.95
Seasonal veg from the garden
€5201%
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Charcoal roasted great Irish sirlom
with 4 parmesan, chestut and
mushroom fart

€24.00
Datanegra berico pork poached with

fennel powder with quince purée and
cortander

€20.00 *
Charred tung loin with heirloom

fomato, foast. aubergine and walnut
Durée

€19.00

Thinly sliced Magref duck breast
served pink with pickled kumauats,
nain d'epice. scented shallof purée,

orange dressing and handmade conf Tt
duck spring rol

€17.00

Doinf end steak with rosemary and
bong marrow butter

€15.00



PASTRIES

Coconut two fextures, black olive
caramel. coconut tules

€5.00
Baby banof 1. banana purée. caramel

Jelly. condensed mik caramel with
banana sorbet and biscuit crunch

€750 0%

Dark and white chocolate mousse,
hazelut and orange confit with 4
caramelized foasted brioche

€6.50
Grapes poached in farragon and sfar

anise. caramel apple and marzipan ice
crgam

€6.50

Blackberry paviovas, white chocolafe
chantilly and iced red berry parfait
€§.50

Draine doughnuts, fonka bean cream,
white coffee ioe cream
€8.00 %

fpricot and Liteh soup. honey and
macadamia nuts parfar, Iichi ice clbe

€7.50



i\\“ CTREE]T CO[M;;/M

~SOOTHE THE BEAST-
€13.50
Gvine Fn & StGerman Elderflower liquer are combined with lavender syrup &
fresh citrus Juices fo make a very well balanced cockfall. Served over crushed
ice & garnished with 4 lemon twist

~ELDERFILL-
€12.00
StGerman Elderflower figueur & lemon juice are topped off with prosecco &
finished with 4 sweef elderflower foam.

~KNEE TREMBLER-
€12.00
Absolut Vodka, strawberry liqueur, me juice & vanila surup are shaken before
being strained info 4 Tall lass & topped off with prosecco.

~RUUBARDE TART-
€12.00
N delicious Fusion of vanila vocka. fresh lemon juice. rhubarb purée, rosemary
sugar & rhubarp bitters. Garnished with 4 sprig of rosemary,

~HOTSY TOTSY-
€12.00
Honey vodka. citron vodka, passion frut & grapefruit bitters are bulf in a fall
(lass & topped off with ginger beer for 4 well balanced long drink.

~MONTo-
€12.00
Fresh pear muddied with lemon juce before being shaken with pear voda &
IMidor Melon iqueur for a really fun & tasty drink.



WHITE WINE

QUINTA DA ALORNA ~CARDAL™ WHITE 2010
Porfugal
£18/17/8
Fresh and sof T, with nofes of rose pefal.
Sligntly spritzy with generous ripe frur

HINCA OS COBATOS GODELLO 2016
Spain

£3450/19/9

Infense meral rich with a long-lived character of a full bodied wine,

VI ROMANA PINOT GRIGIO 2016
Veneto
£36/1950/9
A richer sfyle of [talian Pmot Grigio. Fresh nose and smooth
generous flavours sefs is apart from ofhers.

WINZER KREMS GRUNER VELTLINER
"KREMSER SANDGRUBE™ 2010
Austhia
£40/22/10
Classical frutty bouquet layered with spicy and herbal
nuances and a masterfully balanced acidity,

MARBLE LEAF SAUVIGNON BLANC 2010
New Zealand,
£92.50/24/10.50
(lassic Marborough sfyle with a mineral edge. passion ruit
and grapefruit nofes with a long, dry stony finish,

LA CHABLISIENNE
"LA PIERRELEE™ CHABLIS 2014
France
£96/23.50/11
A classically dry. stony Chablis with cifrus and vanila notes.
FUll and rich in the mouth and 4 aromatic fnesse.




RED WINE

QUINTA DA ALORNA ~CARDAL™ RED 2010
Porfugal
£18/11/8
Youthful, fresh and wel balanced wing with frurty nofes.

COTES DU RHONE “LA BORDE' 2013

France
£3450/19.50/9.50
[ delicate nose of red fruits. black currant jelly and cedar
Well balanced with spicl herbal characer

LADERD CRIANZA TEMPRANILLO 2013
Rioje, S’W
£35.50/20/910
FUll-odied. clean, powerful nose with aromas of sweet, ripe.
red fruit and s ageing and 4 long finish.

AMBO NERD PINOT NOIR 201
Jealy
£35.50/19.50/9
Quintessential notes of Pimof Noir with berry and black cherry aromas.
Deficate and frutty on the palate, velvefy and smooth. SuperD value.

GALLIA MALREC
"BLEND DE TERRORRS™ 2010
Argentina
£31/720/10
Deep red and vivacious wine, with bright purplish fints.
fromas of wild berries, raspoerries.

FINCA MUEVA RIOJA RESERVA 2000
Spai
£38/2/1l
24 months n-old French oak. elegant, rich,
dense and sweef with plum and cherry fruf
N0Se In 4 sUperD balance.





