
Please note that our Beef is of Irish Origin.

Our menus are seasonal and subject to change due to availability 
of ingredients from time to time.

Spring
Evening Menu
THREE COURSES €55 PER PERSON
TWO COURSES €45 PER PERSON

 
PLEASE NOTE THAT SUPPLEMENTS APPLY ON SOME ITEMS

PLEASE ASK TO SEE OUR PLANT BASED MENU



Bread
ARTISAN SOURDOUGH & IRISH BUTTER

contains allergens wheat, soya, milk

Starters
BALLYMASCANLON CAESAR SALAD

bacon, croutons, parmesan 
contains wheat, egg, fish, milk, soya, sulphites, peanuts

BBQ PEAR & BEETROOT 
apple beetroot purée, local goat’s cheese, 

candied hazelnuts, cabernet dressing
contains milk, wheat, nuts, hazelnuts, sulphites 

SMOKED HADDOCK SEAFOOD FRITTERS
pea purée, pickled cucumber, tartar dressing

contains wheat, egg, milk, fish, soya, sulphites

CHICKEN LIVER & FOIE GRAS PATE 
sourdough toast, mulled wine jelly, pineapple & chilli chutney 

contains wheat, egg, milk, soya, sulphites 

CARLINGFORD MUSSELS
coconut, chilli & bok choi velouté, fresh coriander, crusty bread

contains crustaceans, wheat, milk, sulphites, celery, molluscs, soya

SOUP DE JOUR
Guinness wheaten bread 

contains wheat, egg, milk, celery, soya, lupin, sulphites, barley



Mains

ROAST WICKLOW LAMB 
confit of beets, lamb jus, tomato chutney, lamb shoulder pot pie

contains soya, milk, celery, sulphites, wheat, egg

CHARGRILLED HEREFORD SIRLOIN STEAK 
salt & vinegar onion rings, French fries, pepper sauce 

contains wheat, egg, milk, soya, sulphites

 €5 supplement

BAKED SEA BASS
parsley oil, split mussel velouté, prawn lobster dumpling
contains fish, crustaceans, wheat, milk, egg, sulphites, celery, soya, molluscs

MARKET FISH DE JOUR 
ask for server for details

contains fish, milk, soya, sulphites, celery, egg, molluscs

ANDARL FARM PORK CUTLET
charred cutlet, crispy skin, braised red cabbage, quince, calvados jus

contains celery, soya, milk, sulphites

CHICKEN BALLOTINE
herb stuffing mousse, cured ham, chorizo jam, cranberry jus, fondant potato

contains milk, sulphites, celery, wheat, soya

ALL OUR MAINS ARE SERVED WITH SEASONAL VEGETABLES & POTATOES



Desserts
YOGURT PANNA COTTA 

poached rhubarb, gingerbread shortbread
contains milk, wheat, egg, sulphites

STICKY TOFFEE PUDDING 
pecan, honeycomb ice cream 

contains wheat, egg, milk, pecan nuts, soya

CHOCOLATE FONDANT TART 
rum & raisin ice cream

contains wheat, egg, milk, sulphites, soya

SELECTION OF HOMEMADE ICE CREAM
seasonal flavours - made in our kitchen

contains egg, milk

IRISH ARTISAN CHEESE
Knockanore, Cashel blue, Mileens, Gubbeen, wafers 

contains allergens wheat, egg, soya, milk, celery, sulphites

 €5 supplement

Finish
COFFEE/TEA/INFUSIONS


