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	Umeshu + Tonic     €12	
	Sparkling Irish Apple Juice     €6
	Tuffeau Blanc de Blancs     €12 




Patrick O’Sullivan’s Dainty Oyster: aged celeriac vinegar, horseradish €4.50

Porcupine Bank Langoustine: crab, turf smoked sleabhach butter €19
Scallops: maharees carrot, grapefruit, annascaul wasabi leaf €18.50
Line Caught Cured Mackerel: aji amarillo, pineapple, radish €16.50
Lamb Breast: kohlrabi, blackcurrant, black garlic €16
Mary Walsh’s Beetroots: radicchio, pickled elderberry, aged parmesan €14
							       (add smoked eel + €4)

Monkfish: mushroom, madeira, blackberry, hazelnut €39.50
Dry Aged Hake: jerusalem artichoke, onion, bergamot €35
Dexter Beef Short Rib: komatsuna, mustard €36.50

Spiced Pumpkin Tiramisu €13
Single Origin Virunga 70% Chocolate: connemara whiskey, maple €13.50
Young Buck Blue: warm scone, damson, walnut €14
*Minimum order of three courses per person including 1 main course each
*Most dietary requests can be accommodated with notice; however, our menu cannot be offered free from lactose, nuts or shellfish
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