
S T A R T E R S

Soup of the day 

House-Cured Gootsbridge Trout 

 Roast Fillet of Irish Beef Breast of Barbury Duck

Chef’s seasonal creation, served with
artisan bread (1Wheat 7,12) 

Kohlrabi, green apple, dill buttermilk,
fennel jam  (4,7,12)

Short rib tartlet, onion purée,
chard corn, confit potatoes,

peppercorn jus
(1 Wheat,7)

  (€15 supplement on hotel
packages)

 

Caramelised chicory,
Anna potato, cherry

reduction, Hazelnuts
(7,8 Hazelnut)  

€8.00

€13.95

Tempura Calamari

Pineapple glaze, lime aioli, togarashi
(1 Wheat,2,3,10) 

Menu

Kildare Farm Chicken
Ballotine 

 Garryhinch wood Mushroom,
spinach, truffle mash,

pancetta, tarragon velouté
(3,7)

1. Cereals containing gluten, *wheat, **rye, ***barley, ****oats, 2. Crustaceans, 3. Egg, 4. Fish, 5.
Peanuts,6. Soybeans, 7. Milk, 8. Nuts * walnut, **hazelnut, ***pistachio 9. Celery, 10. Mustard, 11.

Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs.

A L L E R G E N S

Slow-Cooked Irish Pork Belly

Gochujang glaze, glass noodles, radish
kimchi (6) 

€13.95

Heirloom Tomato Carpaccio
Burrata, Melon Salsa, Tomato
consommé, basil oil, balsamic pearls (7)

€12.95
€13.95

M A I N S

€34.95 €27.95

€25.95

Wild Garlic Potato
Gnocchi (Vegetarian)

Broad beans, asparagus,
herb oil

(1 Wheat,7) 

€22.95

Slaney Valley Lamb Rump

€28.95

Braised shoulder bon bon,
smoked aubergine, Herb

couscous, mint jus
(1 Wheat,7

Crispy Chicken Croquette 
Beetroot hummus, halloumi, apricot chutney,
pine nuts (1 wheat,7,12)

€12.95

€27.95

Samphire, summer vegetables,
mussels, champagne beurre

blanc
(4,7,14)

Atlantic Cod

Chickpea Kofta (Vegan)

 Mild Coconut Curry , brown
Basmati, mango Chutney (3,7)

€22.95



Dessert

1. Cereals containing gluten, *wheat, **rye, ***barley, ****oats, 2. Crustaceans, 3. Egg,
4. Fish, 5. Peanuts,6. Soybeans, 7. Milk, 8. Nuts * walnut, **hazelnut, ***pistachio 9.
Celery, 10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin,

14. Molluscs.

A L L E R G E N S

Wexford Strawberry Mess 
Meringue, elderflower cream (3,7)  

€12.50

Guinness Chocolate Fondant 
Salted caramel ice cream (1 Wheat 3,7)  

€12.50

Rhubarb Crumble
Vanilla custard, Ice-cream  ( 1 Wheat, Oats,3,7)

€12.50

Traditional Lemon Posset 
Raspberry sorbet, shortbread(1 Wheat ,7)  

€12.50

Irish Artisan Cheese Board €14.50

Seasonal selection, chutney, crackers (1 Wheat, 12)
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