
RESTAURANT MENU

Allergens
1 - cereals (gluten). 2 - crustaceans. 3 - eggs. 4 - fish. 5 - peanuts. 
6 - soybeans. 7 - dairy. 8 - nuts. 9 - celery. 10 - mustard. 
11 - sesame seeds. 12 - sulphates. 13 - lupins. 14 - molluscs

Starters

Scallops €17

White wine, chives & cream sauce (2,7)

Fish Ceviche €15

White fish cured in citrus with red onion, tomato, chilli, coriander
& sweet mango, guacamole (4)

Charred Irish Goats Cheese €15

Fennel & beetroot hummus, pita bread (1,7,8)

Dollar Bay Clams €16

White wine, garlic, parsley & toasted sourdough (1,2,7, 14)

Mains
Baked Hake with a Herb Crust €29

Beurre blanc sauce, charred tenderstem broccoli  & mash (1,3,4,7)

6oz Dry Aged Beef Fillet €39

Flambéed in whiskey and finished with a mushroom & cream sauce, chipped potatoes (7,12)

Mussels, scallops, clams, prawns, broccoli (4, 7)

Seafood Linguine €34

Seared Tuna Steak €32

Honey & soy dressing, fresh herb salad, spring onion & fresh chilli & jasmine rice (4, 6, 11) 

Sides

Steamed tenderstem broccoli €7

Dauphinoise potatoes €7 (7)

Mash potatoes €6 (7)

Green salad €6 (10,12)

Tomato & onion salad €7 (10,12)

Need a lift home? 
Courtesy bus available. Call 083 303 2321 

12.5% service charge for groups of 6 or more

Grantstown Tomato Bruschetta €14

Toasted sourdough & olive oil (1)

Breaded pork fillet served with a Caesar salad of romaine leaves, anchovies,
parmesan & Caesar dressing (1,3,4,7,10,12)

Pork Milanese €29

Panfried Fois Gras €16

Sourdough with an apple reduction (1, 7)

Couscous Salad €22

Roast vegetables, yogurt dressing & candied walnuts, also served with hummus as a vegan option (1, 7, 8)

Cantabrian Anchovy Bruschetta €15

Toasted ciabatta & olive oil (1,2,4)

Truffle Fries €9
With parmesan cheese (3,7)


