Snacks

Fried padron peppers & sea salt £5
Homemade breads, olive oil & aged balsamic £6
Smoked almonds £5
Breadcrumbed whitebait & aioli £6
House olives £5
Small Plates
Crisp Korean Pork belly bites & Asian slaw £10
Crisp tempura King Prawns, satay & chilli dressing £12
Roast Scallops, black pudding, celeriac & apple £125
lish goat's cheese & baked beetroot salad, walnuts & port £9
Chicken liver parfait & toasted sourdough with fig & date chutney £9
Winter roast vegetable soup, aged cheddar & smokey bacon £6.5
Large plates
Braised beef cheek, green salsa, Rioja, chorizo, butter bean & kale £26
Roast spiced buttermnut squash, homemade pasta, Irish brie, spinach & pesto £165
Herb chicken, roast cauliflower puree, puy lentil, sweetcom & smoked pancetta £20
Beer battered haddock, chips, crushed peas & tartare £185
Thai green Chicken & coconut cury, sticky rice & stir-fry vegetables £18
Crilled salmon fillet, Ardglass cralb remoulade, shellfish bisque, new potatoes, braised fennel £24
Salt aged sirloin grilled over charcoal, chunky chips, Caesar salad & garlic butter £38
Sides
Roast mushrooms, truffle & Parmesan £395
French fries & sea salt £395
Chunky chips £3.95
Buttered mashed potato £595
Champ £5.95
£595

Tender broccoli & gremolata

Please make any allergies & intolerances known to a member of the team. Although every effort will be made
to accommodate your request, we cannot guarantee always meeting your needs. A discretionary service charge of 10% will be added to the bill.



