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Group Dinner Menu
€45

SOUP DU JOUR (v)
Fresh Bread

TUNA SASHIMI
Sesame Seed & Teriyaki Glaze, Pickled Cucumber, Quail Egg

SALADE PAYSANNE
Cashel Blue Cheese, Smoked Bacon, Garlic Croutons, Walnut Vinaigrette

SPRING ROLL & WONTONS (v)
Spinach, Pine Nut & Tofu Spring Roll, Spiced Vegetable Wontons, Coriander Salsa,
Avocado & Soy Yoghurt

DUCK RILLETTES
Pickled Beetroot Salad, Pistachio, Raisin Puree, Sourdough
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ROAST BREAST OF FREE RANGE CHICKEN
Black Mustard Hasselback Potato, Roast Garlic Puree, Caramelized Banana, Shallot

CHAR GRILLED CELERIAC STEAK (V)
Wild Mushroom & Truffle Sauce, Celeriac Puree, Sprouting Broccoli, Almonds

PAN FRIED FILLET OF HAKE
Curried Cauliflower, Red Pepper & Cauliflower Salsa, Capers & Lemon

FREE RANGE PORK CHOP
Apple & Balsamic, Chestnuts, Salsify & Hispi Cabbage

100z RIB EYE STEAK (€5 SUPPLEMENT)

French Fries, Mixed Leaves, Béarnaise Sauce

ROAST DUCK BREAST
Glazed Turnips, Pickled Pear, Crispy Kale, Honey & Coriander Sauce
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COCONUT & PISTACHIO CHEESECAKE
Poached Blueberry Coulis, Vanilla Ice Cream

CHOCOLATE CAKE
Chocolate Ice Cream, Chocolate Soil

TONKA BEAN & VANILLA PANNA COTTA
Mulled Pear, Almond Crumble

Service charge of 10% will be added to tables of 6 or more
Vegetarian / Vegan Menu available - please ask your server
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