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€29.50 per person
TEppetisers

Geltic dea gfot au féu
Cged %artzgué‘, 3@(‘7[7“071 ﬂiﬁac};e[[‘zoca/?e({f‘ood‘an[l“curﬁed‘T‘eﬂnef

gj an Seared ‘ngf Fillets
Greamed Geleriac with Tresk The me, Wil Eer;yngw & gs;znmg'fa (Crz'gw

3(791'0:}/ Sweet ﬁtato & egutter:nut 37ua.9/7 3014(7:
Wtk Goriander Scented Gréme Traiche

Seared’ gnjw ﬁegf ‘ijaaccz'o
&cfet & ﬂfar.meazm, with tegoenr Iemo:n & y;uﬁ% O

C/ﬁ'cgen Iz'ver f mf'az't
az:mc[arz'n & cggc[ Chion (C/futnet}/, Joasted ﬁriocﬁz’, Deasoned dakura

fn’a/zd W/ﬁ'&@y Gured Sahnon
goatw Gheese, gjotato SCONOS, ﬁfootf orange & gjanffey ﬁre&n’nj

Smoked Phoasant Salad
@ga&t Gaskew %t&, Grezier oz;fue, g‘reen Olives & Shiraz Wine ﬁre&m’nj

Some Dishes may contain traces of nuts
Please inform your server if you have any food allergies
All our meat and fish is 100% Irish and fully traceable



Zaﬁzugf &Maurmt

Entrees

Ghar grilled Jrisk Hngus Steaks

Wgw ork 3tn(']a Steak 10 ounce
?Fuf{}l ﬂ:zrﬁfec[: fxtreme{}/ Tender (%Q é Jujaffement)

Tillet az‘;’ymm 8 ounce
fxtremef] Tender, mz‘;ut/f Waterz’nj dteak ( €8.50 5uJaJafement)

Served with Onion &Jh’, Sautéed Forrest azou.f/t"room,
to:nﬁt (?f‘ gsfum g«;mato
egfacf f]s epper & tg]nac Sauce or garfz'c oEutter

ﬁac/c‘éf %@e ﬁ/fet

q/fﬂit/; (Cjaufz'ffow‘er Gassoulet and a Iy/z% Gurried Gream

cﬁaub'e of‘ .frz’.r/f ﬁegf Gheeks
gjanmg'ja &ﬂsotato ﬂsurée, flzva bean §{ Csyl;ee us

%Waz'z’zm 3Jaz'ce¢f Ghicken 3ufreme
zgourdéuj/; Grouton cgoya dcented ﬁraz'&ec[ T‘Ejetaﬁﬁe Satad

Pan &a&tec[ Frish Sabnon
ﬁutterec[ g‘reen %gaangu&, Tomato & ﬁa&z’f Ghoran, :5jaz'nacﬁ‘ g%&to

Gured West Gork. agacon Gutlet
Carau/ay scented ca[b-tye, ‘Conﬁt Of\ cgoffe & raisins, vermouth & Joarwfey cream

Seared Sea bass Fillets
Grab and eggc[ Pimento &Jotto, Garden Poas and W kite jﬂuff e O

All Main Courses are self sufficient and do not come with additional
accompaniments

Some Dishes may contain traces of nuts
Please inform your server if you have any food allergies
All our meat and fish is 100% Irish and fully traceable



fmj/fugx &Jz‘awrmz‘

Side orders

Duttered Garrots and 3ujar egmga Poas €395
?ft;me-tut Potato C/ﬁj& €3.95
Garfic & FHors Nicola Potatoes €3.95

eggckdet, Dfue Ghoese & Watnut Salad €3.95

%{}my ﬁr ﬂlflftz}y 2 the Ia?j/' Z ucy &Jz‘mrmz‘
y%f ou;ﬁoof 75 fryarea’ﬁewf jﬂ"fi‘/ and cooked 2o order

gﬁu@oa e o a time COIIJZ‘I‘JZ’IIZ‘JZ/&JJ? z'fﬁmez:}/ou server
o we can act acwm/z’rcr/é/ S0 as 70t Lo reafz}ce:}/ou dining expersence

«ag:m g gffez‘z’z‘e

Trephon Imivh Lascutive Chef
Thomas Dutslor ngfé Gudsine



ﬂe&fert&

%ﬂz% Gréme ag;ufee
Wit Garamelised” g’tgdr j %&zf %f ﬁk&ottz’

Deamed Chocelate %z/é’z’rcr]
W it Crange %chyﬂme éf* Chocolate Duwuce

Overn baked Jomorn Jart
’Cjwc,é;[f ﬁ/dc @f&r ch‘ aﬁ}ﬂf Dtrawberrios

W Frtor aé-;zg/ Terrine
W irh™ Classic %]ﬂ% gfzj’/dzﬁfe

Bl 5Topts T
Garamelssed ;(nyfe j‘z‘é’mox Gréme Fraicho

Desoction ffmf Farmtouse Choese
Wieh aaﬂtzy &'fz&f éf‘ oat cakes

Some Dishes may contain traces of nuts
Please inform your server if you have any food allergies
All our meat and fish is 100% Irish and fully traceable



