
cross-contamination but cannot guarantee that any dishes are allergen free. Our olives contain stones.

oasted Beetroot, Saffron & Orange Dressing, Walnuts, Watercress

L U N C H  M E N U
3  N O V E M B E R  –  3 1  D E C E M B E R 5

THREE COURSES €59

   

  

C R E A M Y  

 

R O A S T  C H I C K E N  B R E A S T
Homemade Sausage, Caramelised Parsnip Purée, Cranberries, Gravy, Chips

S T E A K  F R I T E S
Pat McLoughlin’s Sirloin, Chips, Sticky Onions, Watercress, Garlic Butter  

( Fillet Steak with Peppercorn Sauce €10 supplement)

F E S T I V E   M A R K E T   F I S H
Always Seasonal

W I L D  M U S H R O O M  R A V I O L I
White Port & Truffle Butter, Roasted Mushrooms, Aged Parmesan V

C H A R R E D  T O F U  S K E W E R S
Spiced Tahini Roasted Aubergine, Mint Yoghurt, Toasted Dukkah, House

Flat Bread Vg

S T I C K Y  T O F F E E  P U D D I N G
Vanilla Ice-Cream, Toffee Sauce

V A N I L L A  P A N N A  C O T T A
Clementine, Cointreau & Honey Syrup, Pistachio Praline

I R I S H  C H E E S E  S E
Quince Jelly, , Crackers

V — Vegetarian | Vg — Vegan 
Vgo — Vegan option

Subject to availability; non-alcoholic alternatives available. Optional 12.5% service charge is added 
to tables of 8+. Service charges are shared amongst the team who prepare & serve your food during 
your visit. Please advise your server of any special dietary requirements, including intolerances & 
allergies, where possible we’ll advise on alternative dishes. We do our best to reduce the risk of 




