
Homemade Soup of the Day 
with a drizzle of Pesto served with Homemade Breads (GF*) (V) 		  e5.00

Ham Hock & Black Pudding Terrine 
with a Beetroot Puree and Truffle Croûte (GF*) 				    e6.00

Crisp Ardsallagh Goats Cheese Tart 
with Overnight Tomato and Sweet Red Onion Jam (GF*) (V) 		  e6.50

Cajun Rolled Tuna with a Fresh Nicoise Salad 
finished with a Saffron Aioli and Micro Herbs (V) 				   e7.50

Seared Toulouse Sausage with Shaved Shallots
Ripe Tomatoes,Mustard Dressing and Crisp Capers (GF*) 			  e6.00

Potted Crab with a Lime Aioli 
and Crispy Sourdough Toast (GF*) 					     e6.50

Warm Smoked Mackerel 
with a Horseradish Potato Salad & Carrot, Shallot Escabeche (GF*) 	 e6.50

Pan Fried Scallop with Pea and Wasabi Purée
Crisp Chicken Wing and Pancetta Crisp (GF*) 				    e8.00

Food Allergies and Intolerance
Before you order your food and drinks please speak to a member of our 
staff if you have a food allergen or food intolerance
(GF) Gluten Free (GF*) Gluten Free Option Available (V) Vegetarian

 Á La Carte Menu

Starters



Food Allergies and Intolerance
Before you order your food and drinks please speak to a member of our 
staff if you have a food allergen or food intolerance
(GF) Gluten Free (GF*) Gluten Free Option Available (V) Vegetarian

 Á La Carte Menu

Main Course

RiverBank Pan Seared Duck Breast 
with Baby Carrots Pommes Anna Potato and a Blueberry Jus (GF) 			  e19.50

Aubergine and Cous Cous Cannelloni with Ardsallagh Goats Cheese
Charred Courgette finished with a Rich Tomato Sauce (GF) (V) 			   e16.00

10oz Rib Eye Steak
Lyonnaise Green Beans, Portobello Mushroom, Roast Vine Cherry Tomatoes 
with Bone Marrow Butter and Red Wine Jus (GF) 					    e27.50

Pan Fried Hake Fillet 
resting on Pistou of Roast Vegetables and Black Eye Beans 
drizzled with Herb Oil (GF) 							       e19.00

Braised Wicklow Lamb Shank 
with a Carrot Purée, Baby Broccoli and Rosemary Infused Jus (GF) 		 e19.50

Slow Cooked Rare Breed Pork Belly 
Caramelised Apple and Burnt Cauliflower Purée with a Simple Jus 
and Crispy Crackling (GF) 							       e19.00

Supreme of Chicken 
with Red Pepper Purée, Fondant Potato, Mange Tout and Red Wine Jus (GF) 	 e17.50

					     Side Orders
Creamy Mash | Hand Cut Chips | Steamed Vegetables | Mix Leaf Salad 
Skinny Fries | Pan Fried Onions | Pan Fried Mushroom				    e3.50 Each



Food Allergies and Intolerance
Before you order your food and drinks please speak to a member of our 
staff if you have a food allergen or food intolerance
(GF) Gluten Free (GF*) Gluten Free Option Available (V) Vegetarian

 Á La Carte Menu

Desserts

Court Yard Chocolate Brownie
Vanilla Ice Cream with Rich Chocolate Sauce				    e6.00

Lemongrass & Coconut Crème Brûlée 
with Ginger & Sesame Biscuits (GF*)					     e6.00

Deconstructed Nutella Cheesecake 
with Candied and Chocolate Hazelnuts (GF*)				    e6.00

Baked Alaska 
with a Lemon and Vanilla Bean Syrup					     e6.00

White Chocolate Bread and Butter Pudding 
with Crème Anglaise							       e6.00

Selection of Irish Cheese
Homemade Chutney and Crackers					     e9.00


