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Open 18.00 – 20.30 Tuesday- Saturday 

(Supplements apply for Dinner Inclusive diners on Sole and Fillet of Beef) 

STARTERS 

Soup of the Day                                                €10 
Brown Soda Bread and Butter 1,2 
 
Pan Fried Scallops €23 
Carrott Puree, Grapefruit Segments, Pak Choy, Citrus Vinaigrette 1,2 
  
 
Atlantic Ocean Prawns            €14 
Pil Pil Creamy Butter Sauce, Crunchy Vegetables, Focaccia Bread 2,4,10 
 
Hummus and Breads €10 
Focaccia Bread, Sourdough, Charcoal Mixed Seeds and Cranberry 13,1 
 
 
    

————————————————————————— 

 

SALADS 

Grilled Baby Gem and Chicken Caesar Salad €15 
Classic Caesar Dressing, Boiled Egg, Confit Tomato, Anchovies, Green Olive and Lettuce 
Emulsion, Brioche Croutons, Bacon, Grana Padano Cheese 2,3,12 
 
Young Buck Blue Cheese Salad €14.50 
French Dressing, Mixed Leaves, Cucumber, Grapes, Capers, Peacan Nuts, Pea Shoots, Raspberry Vinaigrette 2,12 

Seared St Tola’s Goat Cheese €14 

Pear, Plum Tomato, Thyme Leaves, Honey, Mixed Leaves French Dressing, Caramelized Pecans 2,12 
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MAINS 

Sirloin Steak 10 oz or Fillet of Beef 8oz ( Fillet Supplement €16 ) €42 / €52 
Green Beans and Baby Sweet Peppers, Creamy Peppercorn Sauce Fried Onions 2,14 

Panfried Fillet of Halibut €45 
Piperade of Peppers, Red Onions, Spinach, Tomato & Orzo Pasta, Lemon Puree, 
Creamy Crab Bisque 2,4 

Fish & Chips €23 
Creamed Mushy Peas, Tartare Sauce, Fries 1,14 

Wagyu Burger (2 x 4oz Patties) €23 
Brioche, Cheese, Rashers, Aioli, Onion Lyonnaise 1,2,12,14 

Black Sole on the Bone  ( Supplement €16)        €52 
Lemon, Tomato, Caper, Tomato, Cucumber Butter Sauce, Flaked Almonds 2,14 
             
Sous Vide Rump of  Lamb            €36 
Citrus Cous Cous, Summer Legumes, Dates, Smoked Almonds,  
Red Wine Sauce 2,3,14 
                
Slow Cooked McCarren’s Pork Loin          €34 
Salsa Verde, Celeriac and Apple Puree, Potato Gnocchi 1,2,14 
 
Feighcullen Farm Duck Breast (Sous Vide 57celcius Medium Rare)       €33 
Tender stem Broccoli and Asparagus, Black Berries, Toasted Hazelnuts, Tarragon, Pink  
Peppercorn and Chilli Oil, Red Wine Sauce 14,4 
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SIDES 

Steamed Tender stem Broccoli, Light Green Herb Oil €5 

Skinny Chips 14 €4.50 

Gochujang Butter and Fried Cauliflower, Scallions, Flaked Almonds, Raisins €5 
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DESSERTS 

 

Chocolate Mousse €10 
Grand Manier, Orange Segments, Raspberries, Almonds, Cacao Crisps 1,2,3 
 
 

Trio of French Vanilla Ice Cream  €10 
Kataifi Pastry, Fresh Fruits, Olive Oil, Maldon Sea Salt 
Choice of Toffee or Chocolate Sauce 1,2 
 
 

Meringue Cake €12 
Espresso, Mascarpone and Raisin Filling, Whipped Cream, Chocolate Sauce, Nuts 2,6 
 


