
SET MENU 50.00

!
ALLERGENS

N – NUTS | PO – PISTACHIO | W – WHEAT | CR – CRUSTACEANS   
CM – MILK | E – EGGS | F – FISH | G – GLUTEN | ML – MOLLUSCS 
PN – CONTAINS PINENUTS | P – PEANUTS | SS – SESAME   
SB – SOYBEANS | M – MUSTARD |  GF – GLUTEN FREE  
V – VEGETARIAN | PC – PECANS | CC – CELERY | 
S – SULPHITES | VE – VEGAN

BEGIN
H E I R L O O M  T O M AT O  S A L A D   

H E I R LO O M  TO M ATO E S,  TO O N S  B R I D G E  S T R A C C I AT E L L A ,  
C A N D I E D  P E C A N S,  O R A N G E ,  O L I V E S,  B A S I L ,  F E N N E L .

T R O U T  TA R TA R  
G L E N M A R  T R O U T  TA R TA R E ,  B E E T R O OT,  D I L L ,  G I N G E R,  L I M E  C H I L L I ,  P OTATO  C R I S P S.

O S S O  B U C O  C R O Q U E T T E S 
B R A I S E D  B E E F  O S S O  B U C O  C R O Q U E T T E S,  H O R S E R A D I S H  A I O L I ,  C H I V E S.

S O U P  O F  T H E  D AY 
P R E PA R E D  D A I LY  U S I N G  S E A S O N A L  P R O D U C E ,  S E R V E D  W I T H  P H I L P OT T ’S  B R O W N  S O D A 

B R E A D.

MAIN
PA N  F R I E D  M A R K E T  F I S H 

PA N  F R I E D  M A R K E T  F I S H,  B E A N S,  F E N N E L ,  P OTATO E S,  C H O R I Z O, C A P E R S,  C H O W D E R  S A U C E

C H I C K E N  S U P R E M E  
C A R R OT  P U R É E ,  P OTATO E S,  TA R R A G O N, M U S H R O O M S, L E M O N  S A U C E .

W E S T  C O R K  S T R I P L O I N  8O Z . 
P R I M E  F I L L E T  A N G U S 

(F I L L E T  + 5  E U R O S  S U P L E M E N T ) 
C H I P S,  O R G A N I C  H O U S E  S A L A D  F R O M  K I L B R A C K  FA R M , P E P P E R C O R N  S A U C E

S E A S O N A L  R I S OT TO  
A R B O R E O  R I C E ,  S M O K E D  C H E E S E ,  L E E K ,  B E E T R O OT,  G R I L L E D  S C A L L I O N S,  P U M P K I N  S E E D S.

SWEET
S T I C K Y  D AT E  P U D D I N G 

TO F F E E  B R A N DY  S A U C E ,  VA N I L L A  I C E  C R E A M , M A L D O N  S E A  S A LT 

W H I T E  C H O C O L AT E  PA N N A  C OT TA  W I T H 
S T R AW B E R R I E S  

S I L K Y  PA N N A  C OT TA ,  S T R AW B E R R I E S  C O U L I S ,  M A R I N AT E D  S T R AW B E R R I E S  W I T H  B A S I L , 
H O N E YC O M B. 

S E L E C T I O N  O F  S O R B E T S 
C H E F ’S  S E L E C T I O N  O F  S E A S O N A L  S O R B E T S 

(C M ,V,S ,P C )

 (F,  G )  (  S E R V E D  C O L D )

 (G ,  W,E ,C M ,S ) 

(G ,C M ) 

(F,C M ,S )

(C M ,S )

(W,C M ,S )

(C M ,V,S )

(S ,E ,C M ,G )

(E ,C M ,S B,S )

(W,C M ,S B,E ,S ,P,N )



AFTER DINNER
ESPRESSO MARTINI 	 14.00 
Vodka, kalhua, coffee and sugar syrup
OLD FASHIONED	 14.50 
Bourbon/rum , angostura bitters and sugar syrup.
MARGARITA 	 14.00 
Tequila, triple sec, lime and agave
TIRAMASU TIPPLE	 14.50 
Vanilla Vodka, Butterscotch, Kahlúa, Dark Creme de Cacao, 
Coffee Bean, Cream, Mascarpone

COFFEE

IRISH COFFEE 	 9.50
BAILEYS COFFEE 	 9.50
CALYPSO COFFEE	  9.50
FRENCH COFFEE 	 9.50
ITALIAN COFFEE	 9.50
KALHUA COFFEE 	 9.50
AMERICANO 	 4.00
CAPPUCCINO 	 4.50
LATTE 	 4.30
ESPRESSO 	 3.10
DOUBLE ESPRESSO 	 3.60
HOT CHOCOLATE 	 4.10
TEA 	 3.10
HERBAL TEA 	 3.60

COFFEE  BY:


