
 
September/October- 30/1/2/3/4 

Snacks 
House breads & our cultured butter ​1,4,14​ ​ ​ ​ ​ ​         €6 
Chargrilled padron peppers, romesco, smoked almonds 1,3,5,14  ​ ​         €8                    
Organic potato crisps, Connemara crab, pink sauce 1,5,6,8,10,14 ​ ​ ​         €9               
Carlingford oysters x2, pickled cucumber & fermented chilli 5,9,10,11,14 ​         €9          
Hake & saffron arancini, house kimchi 1,4,5,6,8,9,11,13,14​ ​ ​ ​         €8 
Wild venison tartare, cured egg yolk, Young Buck, soda bread crackers​       €10 
4,5,6,8,14 
 

Starters 
Tempura padron peppers, St Tola, romesco, pickled walnut dressing 1,3,4,5,14     €16 
Seared king scallops, cauliflower, plum, lardo, black pudding crumb​       €19   
1,4,5,11,13,14 

Poached gambas, wild asparagus, organic lettuce, cucumber, tomato & 
cocktail sauce 1,5,8,10,13,14​ ​ ​ ​ ​ ​ ​ ​ ​            €20 
Bluefin tuna crudo, pickled watermelon, fermented chilli, sesame praline, 
kombu dashi 5,9,12,13,14​ ​ ​ ​ ​ ​ ​ ​ ​              €17 
Cured Goatsbridge trout, horseradish crème fraîche, smoked organic beetroot, 
& radish 4,5,9,14​  ​ ​ ​ ​ ​ ​ ​ ​ ​        €17 
Chicken liver parfait, blackberry, fermented cabbage, toasted brioche​        €16 
1,4,5,8,14 

 
Mains 
Roast uchiki kuri pumpkin, mung beans, silken tofu, tempura enoki, kale, 
pickled onion & pistachio 1,3,4,5,6,13,14​ ​ ​ ​ ​ ​ ​        €25   
Atlantic cod, bbq courgette, sprouting broccoli, broad beans, pancetta, 
mussels, white wine velouté 4,5,9,11,13,14​ ​ ​ ​ ​ ​            €32 
Roast monkfish, rainbow chard, green beans, pickled fennel, organic spuds, 
clams, prawn bisque 4,5,9,10,11,13,14​ ​ ​ ​ ​ ​ ​      €39 
Andarl farm porchetta, smoked organic beetroot, pickled apple, Beechlawn 
farm hispi cabbage, pork jus 1,4,5,13,14​ ​ ​ ​ ​ ​ ​      €29 
Wicklow sika venison loin, potato terrine, fermented cabbage, pickled baby 
turnip, organic kale, elderberry jus 1,4,5,8,13,14 ​ ​ ​ ​ ​       €39 
Higgins dry aged 24oz cote de boeuf, watercress, pickled onion & beef 
dripping crumb, pepper sauce & chips  1,4,5,13,14​ ​ ​ ​    (for 2) €95 
 

Za’atar roasted organic carrots, sumac velvet cloud, pistachio 3,4,5,12,14 €6 
Swainstown farm cabbage, tenderstem broccoli, pancetta & parmesan 4,5,14 €6 

Chips, roast garlic & saffron mayo 1,4,5,6,8,14 €6 
Organic spuds, spring onion & seaweed butter 4,5 €6  

Filtered still or sparkling water €2 per person 
1-wheat/gluten ​ 2- peanut​ 3-nuts​ ​ 4-dairy​ ​ 5-soya​ 6-mustard​ 7-lupin​ 8-eggs​

9-fish ​ 10-crustaceans​ 11-molluscs​ 12-sesame​ 13-celery​ 14-sulphur dioxide 
100% of tips, gratuities are  distributed to staff, our tipping policy is located at the front door. 


