
 

         

 

 

 

Two courses €32.00   Three courses €38.00 
 

Sunday lunch 

                                   
Starters 

 
 

Leek & potato soup, Guinness & treacle bread  
 

                                 Crispy duck samosa , mango salsa, black bean dressing 
 

Thai style prawns,  bok choi , tiger milk, asian salad  
 

Carlingford mussels, white wine, garlic & parsley 
 

Main Course 
 

Herb Chicken, shiitake mushroom, madeira, spinach, orso pasta 
 

Slow cooked pork belly, black pudding bon bon, parsnip puree, 
scallion mash, roast  bone jus. 

 

Pan fried Cod, buttered greens, herb & mussel veloute 
 

 

Slow roast Lamb shank, cassoulet of autumn vegetables  
 

 

Dessert 
 

Vanilla creamed rice with apple cider sorbet, berries ,  
 

Paris Breast, praline crème, chocolate sauce,  
 

Raspberry & vanilla roulade 
 

Steamed toffee pudding, butterscotch caramel sauce, vanilla ice cream 
 
 
 

Please Note; A 10% discretionary service charge will be added to 
tables of 6 or more guests. 


