
MENU

WILD MUSHROOM ARANCINI, CONFIT GARLIC AIOLI, MARINATED LEEK, MUSHROOM

DUST (1A,3,12) | €12

GRILLED LAMB KOFTAS, MINTED TZATZIKI, CORIANDER (7) | €12

STEWED VINE CHERRY TOMATO BRUSCHETTA, BALSAMIC EMULSION, FRESH BASIL    

(1A,10) | €9

BRAISED BELLY OF PORK, BBQ REDUCTION, SESAME (1A,9,10,12)| €14

CRISPY ONION BHAJIS, FRESH POMEGRANATE, MINTED YOGURT (1A,7) | €11

PAN FRIED PRAWNS, WHITE WINE, GARLIC AND BUTTER EMULSION, TOASTED

FOCACCIA (1A,2,7,12) | €14

BUFFALO CHICKEN WINGS, BLUE CHEESE, CELERY (7,10) | €13.75

COOKED CRAB MEAT, LIME MAYO, APPLE, SODA BREAD (1A,2,3) | €14

CAESAR SALAD, BABY GEM, PARMESAN, CRISPY BACON, CROUTONS (1A,4,7) | €11

SNACKS

SMALL PLATES

SIDES

MARINATED OLIVES | €5

SMOKED ALMONDS (8A) | €5

TORTILLA CHIPS, GUACAMOLE, SOUR CREAM, SALSA (1A,3,7,10) | €9

TOASTED FOCACIA, HUMMUS, BASIL PESTO (1A,3,7,8) | €7

PARMESAN FRIES (7) | €6.50

SWEET POTATO FRIES | €6

FRENCH FRIES | €5

ROCKET AND PARMESAN SALAD (7,12) | €5.50

Allergens: 1. Cereals containing gluten - a.wheat, b.rye, c.barley,
d.oats | 2.Crustaceans | 3.Eggs | 4.Fish | 5.Peanuts | 
6.Soybeans | 7.Milk | 8.Nuts | 9.Celery | 10.Mustard | 11.Sesame
seeds | 12.Sulphur dioxide and sulphites | 13.Lupin | 14.Molluscs

Discretionary 10% service charge applies to all groups of
six guests or more. All service charge and tips go directly
to the team.


