
STARTERS

MAINS

DESSERTS

ATLANTIC SHRIMP SOUP AG  
Mediterranean Veg | Atlantic Shrimp (2, 6, 7, 9) 

Tom’s House Brown Bread (1A, 7, 11, 12)

WICKLOW BRIE V  
Golden Fried Panko Coated Brie | Fig Relish 

Mixed Baby Leaves (1A, 1B, 1D, 3, 4, 7, 12)

SPICED BEEF SALAD GF  
Spiced Featherblade of Irish Beef | Baby Leaves | Pimentos

Red Onion | Zingy Lime Dressing (7, 9, 12)

TOASTED BRUSCHETTA V  
Baby Kalonji Naan | Sweet Honey Goat’s Cheese 

Candied Walnuts | Mixed Olive Tapenade (1A, 7, 8F, 12)

TURKEY & HAM
Roast Turkey Breast | Moycullen Ham | Bacon and Dubliner 
Cheese Stuffing | Creamy Mash Rooster Potato | Winter Veg 

Rich Beef Jus (1A, 6, 7, 9, 12)

BAKED SALMON GF  
Fillet of Organic Salmon | Dill Cream Cheese 

Tender-Stem Broccoli | Baby Potato | Lemon Butter (4, 7)

PRIME IRISH SIRLOIN STEAK 
(€7.00 Supplement)

8oz Sirloin Steak | Garlic Mushrooms | Crispy Onion Rings
House Fries | Brandy Pepper Sauce (1A, 1B, 1D, 3, 4, 7, 9, 10, 12)

VEGETARIAN STEW V  
Root Vegetable and Puy Lentil Stew | Crispy Sourdough  

(1A, 6, 7, 9, 10)

STICKY TOFFEE PUDDING
Vanilla Ice Cream | Butterscotch Sauce 

(1A, 3, 6, 7, 8G, 12)

THE TRIO 
Mini Meringue Nest | Traditional Christmas Pudding 

Vanilla Ice Cream (1A, 3, 6, 7, 12)

V  Vegetarian  GF  Gluten Free  AG  Available Gluten Free

Allergens Cereals containing Gluten: (1A) Wheat, (1B) Barley, (1C) Rye, (1D) Oats, (1E) Spelt; (2) Crustaceans;  
(3) Eggs; (4) Fish; (5) Peanuts; (6) Soybeans; (7) Milk / Dairy; Nuts (Tree Nuts): (8A) Almond, (8B) Brazil Nut,  

(8C) Cashew, (8D) Pistachio, (8E) Pecan, (8F) Walnut, (8G) Hazelnut, (8H) Macadamia, (8J) Pine Nuts, (8K) Praline;  
(9) Celery; (10) Mustard; (11) Sesame Seeds; (12) Sulphur Dioxide and Sulphites; (13) Lupin; (14) Molluscs

While we make every effort to keep our menus up to date and take reasonable precautions with food prepared here, there is always the possibility  
of cross-contamination with other allergen containing foods. Additionally, due to potential supply chain issues, food suppliers and manufacturer  
may substitute or change the ingredients of some food products on menu items without our knowledge. Please inform your waiter before ordering,  

of any food allergies or intolerances you may have, so we can modify the dishes to your required needs.

All our beef is 100% Irish and we are Bord Bia approved.

TEA or AMERICANO COFFEE

POACHED PEAR GF  
Poached in Spiced Red Wine | Belgian Chocolate Sauce | Forest Fruit Compôte (6, 7, 12)

2 AND 3 COURSE SET MENU OPTIONS AVAILABLE


