To Start ...

St Tola Feta & Fig Salad, Endive, Gem,
Quinoa, Citrus, Seeds (7,10) €16

Wild Mushroom Arborio Risotto,
Watercress, Rocket, Parmesan (7)
€16

Wild Atlantic Way Chowder, Local Fish
& Shellfish, Leek, Potato, Pea, Scallion,
Soda Bread (1,2,3,4,7,14) €15

Pork & Apple Koobideh, Pomegranate,
Lemon, Mint, Couscous (7,10,11,12)
€16

Country Terrine of Silverhill Duck,
Clementine, Pistachio, Bacon, Chutney
(1,7,8,10,12) €17

Buttery Garlic & Chilli Prawns, Lemon,
Parsley, Cannellini, Paprika (2,7,12)
€18

The Fig Tree Cob Salad, Beets,

Avocado, Kale, Melody Egg, Scallion
(12) €16

Mains

Shrimp Tagliatelle, Chilli,
Lemongrass, Coconut, Coriander
(1,3,8,12) €34

Roast Rump of Burren Lamb, Garden
Peas, Spinach, Garlic Mash,
Rosemary Jus (7,12) €37

Fish & Chips, Wild Hake Fillet,
Dromoland Pale Ale Beer Batter, Mint
Mushy Peas, Tartare Sauce, Lemon
(1,3,4,10,12) €27

Grilled Irish Angus Beef Burger,
Toasted Brioche Bun, Cheddar,
Pickled Gherkin, Sriracha Mayo,
Celeriac Slaw, Hand Cut Tripple
Cooked Chips & Baby Gem
(1,3,7,10,12) €26

Pan-Fried Lemon Sole, Brown
Shrimp, Capers, Stem Broccoli,
Ecrasé (2,4,7,12) €34

Mains Ctd.

Grilled Irish Black Angus Steak, Red
Onion, Charred Broccoli, Hand Cut
Chips, Green Peppercorn Sauce
(1,3,7,12)

Fillet €45 Sirloin €40

Cauliflower Beignet & Lentil Dahl,
Coriander & Cucumber Raita
(1,7,8,12) €25

€7 Chicken & €9 Prawns

Seared Fillet of Clare Island Organic
Salmon, Smokey Orzo Pasta, Bell
Pepper & Chorizo (1,3,4,7,12) €32

If You Have Any Dietary
Requirements, Please Notify Your
Server.

1. Cereals containing gluten, 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 V- Denotes Vegetarian

Sides €6

Buttered Scallion Mash (7)
House Hand-Cut Chips
Roast Roots with Onions & Parsley (7)
Peas, Beans & Broccoli (7)

Walled Garden Green Salad, House Dressing
(10,12)

Culinary tradition, both new and old, are important to
our kitchen team, therefore we seek out suppliers and
artisan producers who share these values, hence our
menus are really a collaboration!
Where possible, our ingredients are locally sourced, and we
have been working with most of our suppliers for many
years.

Burren Smokehouse, Lisdoonvarna Co. Clare
CS Fish, Doonbeg Co. Clare & Star Seafoods co. Kerry
Pastured Free-Range Eggs, Joe Melody Farm, Bunratty Co.
Clare
Sausages, Black & White Pudding, Meere’s, Quin, Co. Clare
Lamb & Pork, Newmarket Family Butchers, Co. Clare
Herbs, Flowers & Salad, Con Woods & John Millane,
Newmarket on Fergus, Co Clare



