
Starters

O’neill’s Pork Ham Hock Terrine, Braised Belly, Piccalilli, Armagh Cider Glaze, Cabbage 6,10,11,14

Catch Of The Day, Selection Of Fish And Shellfish, Sweet And Sour Broth, Dillisk 7,8,9,12 
Please Ask Your Server For Today’s Selection

Duck, Braised Leg, Smoked Breast, Walnut Crust, Brioche, Pineapple Tarragon Dressing 3,4,6,11,14 Supplement €3

Spiced Vegetarian Pie, Cumin Potato, Peas, Cashew, Yoghurt, Tamarind, Prune, Coriander Mint Sauce 2,14

Soup Of The Day, Crouton 14(Ve)

Main Courses

Irish Beef Fillet (6 Oz)- Salt Baked Celeriac, Kale, Scallion, Chantrelle, Pepper Sauce 6 Supplement €10

North Atlantic Salmon, Aubergine, Broccoli, Vegan Mustard Yoghurt, Poppy Dressing 7,10

Eggplant Cannelloni, Cous Cous, Cauliflower, Ras El Hanout Glaze, Muhammara, Coriander Sauce 2,10,14

Slow Braised Rib Of Beef, Trimming Pie, Parsnip, Pickled Celery, Barley, Chimichurri 3,4,6,11,14

Duo Of Irish Lamb, Rump, Neck And Beetroot Terrine, Leek, Yoghurt Bonbon 4,6,11,14 Supplement €6

Pan Fried Seabass, Parsnip, Pakchoi, Brown Shrimp, Capers, Dill, Bisque 7,8,9 Supplement €3

Corn Fed Chicken Supreme, Spinach, Cauliflower, Moroccan Chickpea And Apricot Stew

Desserts

Banana Delice, Chocolate Sorbet, Soil, Caramelised Banana, Butterscotch (Ve) 2,14

Raspberry Vanilla Bavarois, Chocolate, Coconut, Raspberry Sorbet, Meringue 3,6,14

Nutella Crémeux, Chocolate, Hazelnut, Blood Orange Sorbet. Praline Sauce 2,3,6

Glenown Ice Cream, Vanilla, Strawberry, Chocolate Seasonal Berries & Blackberry Gel, Mint 3.6

Irish Farmhouse Cheese, Selection Of 3 Cheese Artisan Crackers Fresh Celery Chutney, Grapes, Candied Walnuts 
2,4,5,6,10,11,14 Supplement €5 

Side Orders - €5 Per Portion

Heritage Carrots 
Wasabi Sesame, Ginger Orange Dressing 5

Miso Glazed Cabbage 
Toasted Sesame 5,12,14

Tossed Salad 
Maple Dressing 10

ALLERGENS

1 Peanuts, 2 Treenuts, 3 Eggs, 4 Sulphites, 5 Sesame, 6 Milk, 7 Fish, 8 Molluscs, 
9 Crustaceans 10 Mustard,11 Celery, 12 Soya, 13 Lupin, 14 Gluten


