
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 

 

 

Dinner Menu 

Starters 

Yellowfin Tuna Tartare 
Avocado, Chilli, Soy, Sesame (4,6,11,12) €19 

 

Irish Ham Hock & Vegetable Terrine 

Pickled Vegetables, Honey Mustard Remoulade (3,9,10,12) €16 

 

Buttery Garlic & Chilli Prawns 
 Lemon, Parsley, Cannellini, Paprika (2,7,12) €19 

 

Chopped Salad Bowl 

Kale, Endive, Gem, Edamame, Onion, Pomegranate, Cucumber, Pumpkin Seeds, Raita Dressing (6,7,12) 

€17 

 

St Tola Goat Cheese Tart 

Fig, Red Onion, Rocket, Walnut (1,3,7,8,12) €18 

 

 

Mains 

 

Irish Free-Range Thyme & Lemon Chicken 
 Vegetable Pilaff Rice, Stem Broccoli, Cream Sauce (7,12) €31 

 

Clare Island Salmon Fillet 

Spring Vegetables, Baby Potatoes, Tarragon Butter Sauce (4,7,9,12) €34 

 

Fish & Chips 

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

 

Walled Garden Pappardelle 

Garlic, Chilli, Pak-Choi, Scallion, Egg, Stem Broccoli, Soy (1,3,6,12) €25 

 

Grilled Irish Angus Beef Steak Burger 

 Toasted Brioche Bun, Cheddar, Pickled Gherkin, Sriracha Mayo, Celeriac Slaw, Hand Cut Chips & Baby 

Gem (1,3,7,10,12) €26 

 

Grilled Irish Black Angus Ribeye Steak or Fillet Steak 

 Red Onion, Flat Mushroom, Hand Cut Chips, Rocket & Gem, Green Peppercorn Sauce (1,3,7,12) €40/€5 

 


