
Slow Braised Featherblade
of Grass Fed Irish Beef 

28.00
Celeriac Puree, Red Cabbage, 

Fondant Potato, Red Wine Claret Jus (7, 9, 12)

Pan Seared Atlantic Wild Hake
& Garlic King Prawns

25.00
Garden Pea Puree, Wilted Greens, 

Baby Caper Beurre Blanc, 
Tomato & Shallot Dressing (2, 4, 7, 9, 12) 

Pot Roasted Supreme of Chicken
25.00

Glazed Ham and Stuffing, Carrot Puree, 
Rooster Mash, Roast Potato, 
Thyme Scented Jus (1, 3, 7, 9, 12)

Available from
12:30 – 5:00pm


