woodru’’

Lunch | Early bird Menu | daily until 7pm
Fri & Sat until Bpm
Starters
Tempura padron peppers, St Tola, romesco, pickled

walnut dressing 1,3,4,5,14

(on)

Cured Goatsbridge trout, horseradish creme fraiche,
smoked organic beetroot & radish 45,914

(on

Chicken liver parfait, blackberry, fermented cabbage,

toasted brioche 1,4,5,8,1

Mains

Roast uchiki kuri pumpkin, mung beans, silken tofu,
tempura enoki, kale, pickled onion & pistachio 13,4,5,6,13,14
(o)

Atlantic cod, bbqg courgette, purple sprouting broccoli,

broad beans, pancetta, mussels, white wine veloute
4,5,9,11,13,14

(on)
Andarl farm pork neck, smoked organic beetroot,

pickled apple, Beechlawn farm hispi cabbage, pork jus
4,5,13,14

Desserts

Woodruff creme brdlée, sablé biscuit 1,48

(on)

Apple & meadowsweet doughnut, mascarpone &
caramel sauce 1,4,5,8,14

2 Courses €38 | 3 Courses €45

1-wheat/gluten 2- peanut 3-nuts 4-dairy 5-soya B-mustard
7-lupin  8-eggs 9-fish 10-crustaceans 11-molluscs 12-sesame
13-celery 14-sulphur dioxide



