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MEDITERRANEAN MUSSELS
Rope musse ls  in  a  tomato  and wh i te  w ine
bro th  topped w i th  garden herbs ,  served w i th
toas ted  sourdough (1a ,2 ,12)

PAN SEARED SEABASS
Seasoned pan- f r ied  seabass  w i th  a  coconut  broth ,
sweet  pota to  fondant ,  and  mango sa lsa  (4 ,12)

SPICED TEMPURA MONKFISH
Cr ispy  Go lden sp iced tempura  monkf i sh  p ieces ,
served w i th  a  sweet  mango chutney  (1a ,4 )

GOLDEN CALAMARI
Cr ispy  go lden ca lamar i ,  ser ved w i th  rosemary
sa l t  &  caper  a io l i  (1a ,2 ,3 ,12)

PRAWN PIL  P IL
Span ish-s ty le  s i zz l ing  gambas  w i th  roas ted
gar l i c ,  smoked papr ika  and f resh  red  ch i l l i
o i l ,  served w i th  toas ted  sourdough (1a ,2 )

BREAD & DIPS
A da i l y  mix  o f  toas ted  and baked breads  served
wi th  wh ipped ch i l l i  bu t te r ,  o l i ve  o i l  &  ba lsamic
d ip  (1a ,1b ,7 ,11)

STICKY DUCK SALAD
Pul led  duck  tossed in  a  ho is in -honey  reduct ion
wi th  orange ,  pomegranate  and crunchy  leaves .
Topped w i th  a  c r i spy  duck  sk in  (6 ,12)

STUFFED PEPPERS
Open- f i re  roas ted  peppers  f i l l ed  w i th  sp iced
Mex ican  r ice  and seasona l  veg .  Ser ved w i th
hummus and char red  pob lano  ch i l l i  peppers  (9 )

HUMMUS PLATE
Ci t rus - in fused Moroccan hummus,  topped w i th
fe ta ,  f resh  thyme,  roas ted  red  peppers ,  pes to
and mixed seeds  (1a ,7 ,8c ,11)

CRISPY WON TON STACK
Won Ton Pas t ry  f r ied  w i th  a  Tha i  g reen  cheese
sauce ,  l ime sa lsa  and  sweet  &  sour  c ream (1a ,7 )

BATATA HARRA
Cr ispy  Lebanese  pota to  cubes  w i th  a  med ley
o f  c i t rus ,  gar l i c  and warming  sp ices ,  topped
wi th  f resh  cor iander

SPICY CHICKEN WINGS
Cr ispy  w ings  tossed in  our  house  hot  sauce w i th
Cashe l  d ip  &  ce lery  (3 ,7 ,9 ,11)

A t r io  o f  br ioche s l iders  -  BBQ Pu l led  Pork  w i th
As ian  app le  s law,  Wagyu Beef  w i th  cheddar ,  house
p ick les  and burger  sauce ,  pu l led  br i ske t  w i th
rocket  and ch ipo t le  reduct ion  (1a ,3 ,6 ,7 ,9 ,10 ,13)

3 SLIDERS SELECTION

Overn igh t  bra ised  shor t  r ib ,  caramel i sed  on ion
mash w i th  a  cashew and ch i l l i  c rumb (7 ,8 ,12)

BRAISED SHORT RIBS

F i l le t  s teak  cooked over  an  open f lame,  mar ina ted
gambas  served w i th  wh ipped ch i l l i  bu t te r  and
peppercorn  pota to  croquet te  (1a ,2 ,7 ,12)

SURF & TURF

HOT HONEY CRISPY DUCK
Cr ispy  duck  in  a  ho t  honey  g laze ,  con f i t  gar l i c
mash char red  tender  s tem brocco l i  &  toas ted
a lmonds  (8b ,12)

Ch icken on  the  bone s tu f fed  w i th  C lonak i l t y  b lack
pudd ing ,  Granny  Smi th  app le  and wrapped in
Parma ham (7)

CHICKEN SUPREME

Fr ied  ch icken ,  tossed in  a  gochu jang BBQ sauce
wi th  As ian  greens  topped w i th  sesame seeds
(1a ,6 ,7 ,11 ,12)

GOCHUJANG FRIED CHICKEN

LAMB KOFTA
Moroccan Lamb Kof ta  cooked over  an  open f lame
wi th  a  red  pepper  hummus and yoghur t  t za t z ik i
(1a ,7 ,11)

WHIPPED BRIE
Whipped Br ie  w i th  toas ted  a lmonds ,  dr i zz led
wi th  a  ch i l l i  and  roas ted  gar l i c  honey ,  served
wi th  c r i spy  focacc ia  (1a ,7 ,8b)

F R O M  T H E  S E A

F R O M  T H E  G A R D E N

SUMMER TASTING MENU
ANY 3  DISHES MARKED WITH RED

€44.95
ANY 3  DISHES MARKED WITH GOLD

€49.95

  ADD ANY DESSERT FOR +€8

F R O M  T H E  G R I L L

D E S S E R T S
CREMA CATALANA
Trad i t iona l  c reamy cus tard  w i th  a  caramel i sed
brown sugar  topp ing  (3 ,7 )

HONEYCOMB BROWNIE
Warmed brown ie  served w i th  honeycomb ice
cream topped w i th  to f fee  chards  (1a ,3 ,7 )

CITRUS MERINGUE PAVLOVA
Class ic  Mer ingue ,  c i t rus  curd  Chant i l l y  &
seasona l  f ru i t s  (3 ,7 )

BANANA BREAD & ICE CREAM
Homemade banana bread warmed,  ser ved w i th
du lce  de  leche and van i l l a  bean ice  cream (1a ,7 )

LEMONCELLO GELATO
Zesty  lemon ge la to  w i th  a  de l ica te  l imonce l lo
sauce (3 ,7 ,12)

1. CEREALS CONTAINING GLUTEN, 1A. WHEAT, 1B OATS, 1C. RYE, 1D. BARLEY, 2. CRUSTACEANS, 3. EGGS, 4. FISH, 5. PEANUTS,  6. SOYBEANS, 7. DAIRY, 8. NUTS, 8A. HAZELNUTS,  8B. ALMONDS, 8C. PINENUTS,
8D. WALNUTS, 9. CELERY, 10. MUSTARD, 11. SESAME, 12. SULPHUR, 13. LUPIN, 14. MOLLUSCS

A L L E R G E N S
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