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SNACKS £4.50 Each

Treacle Soda & Cultured Butter

Snowdonia Rock Star Cave Aged Cheddar
& Maggies Leap Craft Beer Gougére

Kilkeel Crab & XO Burger

STARTERS

Soup du Jour £10
Sourdough Bread and Irish Butter

Sperrin Mountain Venison Tartare £15
Beetroot, Black Garlic, Wild Mushroom, Pear, Shallot, Sorrel

Oxtail Terrine £15
Onion, Celeriac, Bone Marrow, Turnip, Brown Butter
& Treacle Brioche

Celeriac Royale (v) £12
Truffle, Chervil, Leek, Chestnut Mushroom

MAINS

Atlantic Halibut Fillet £34
Salsify, Wild Mushroom, Scallop Roe, Yuzu, Bisque

County Fermanagh Beef Fillet £35
Onion, Horseradish, Bone Marrow, Béarnaise

Thornhill Duck Breast £34
Beetroot, Foie Gras, Cherry, Red Wine Jus

Northern Irish Chicken Ballotine £28
Grant’s Bacon, Sweet Potato, Burren Balsamic

Butterbean Ragu (V) £26
Ribblesdale Goats Cheese, Beetroot, Kale

SIDES £6 Each

Stem Broccoli Anchovy Lemon &
CaperDressing

Triple Cooked Chips

Confit Carrots, Tarragon, Garlic
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Please make any allergies & intolerances known to a member \ (,bp(/rb

of the team. Although every effort will be made to accommodate
your request, we cannot guarantee always meeting your needs. MODERN IRISH CUISINE



DESSERTS

Passionfruit Tart
Herb Sorbet, Coconut, Olive Oil, Mascarpone

Chocolate and Porcini Ganache
Créme Fraiche Sorbet, Walnut, Meringue

Blood Orange Baked Alaska
Honey, Stem Ginger

Cheese
Armagh Apple Jelly, Grape Chutney

LIQUEUR COFFEE

Irish Coffee
Bushmills whiskey

Calypso Coffee

Tia Maria

Baileys Coffee
Baileys Irish cream

Coffee Royale
Hennessy VS Cognac

£10 Each

TEA

Irish Breakfast
Early Grey

Green with Lemon
Chamonmile
Peppermint

Very Berry

£5.00 Each

A 10% discretionary service charge will be applied.

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.

£12

£12

£12

£18

AFTER DINNER COCKTAIL

The After Eight
Hennessy, Tia Maria,
Créme De Cacao, Mint Cream

Espresso Martini
Japanese Rice Vodka,
Coffee Liqueur, Sugar, Espresso

£16 Each

COFFEE

Americano £4.50
Cappuccino £5.50
Café Latte £5.50
Flat White £5.50
Espresso £4.00
Macchiato £4.50
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