
S O U P O F T H E D A Y Always Seasonal .............................................................

C R I S P Y  S Q U I D  Garlic Mayo, Pink Pepper, Chilli, Lemon ........................................

S T A R T E R S

M A I N S

·EARLY BIRD·

2 courses €35 | 3 courses €39

€34

Prices in euros. Optional 12.5% service charge is added to tables of 6+. Service charges are shared amongst 
the team who prepare & serve your food during your visit. Please advise your server of any special dietary 

requirements, including intolerances & allergies, where possible we’ll advise on alternative dishes. We do our 
best to reduce the risk of cross-contamination but cannot guarantee that any dishes are allergen free. Our 

olives contain stones.

J O I N  U S  F O R  S U N D A Y  R O A S T
With All the Trimmings 

S T E A K  F R I T E S  Irish Sirloin, Chips, Sticky Onions, Watercress, Garlic Butter ... ( € 7  s u p p l e m e n t )

C R E A M Y  B U R R A T A  Wild Garlic & Charred Leek Romesco, Piment D’Espelette, Toasted Hazelnuts V

S T I C K Y  G I N G E R  P U D D I N G  Drambuie Caramel Sauce, Vanilla Ice Cream V .........................

V A N I L L A  P A N N A  C O T T A  Seasonal Fruit  ........................................................

D E S S E R T S

R O A S T  C H I C K E N  B R E A S T  Sausage Stuffing, Creamed Savoy Cabbage, Mustard Sauce, Herbs .......

L E M O N  &  R I C O T T A  R A V I O L I  Vegetarian ’Nduja, Mascarpone, 30-Month Parmigiano Reggiano V .....

Monday - Thursday
5-6.30pm




