Starters

Selection of Rossmore Oysters

2418|911 21.00

Rockefeller,Mignonette or Wakame served with sea asparagus
Scallop Ceviche 314 23.00
Thinly sliced scallops,Ballyhoura apple gel, elderflower dressing, lemon zest
Tuna Tatare, Tatakki 51718l9n 21.00
Scallion, ginger, wasabi, daikon and Ponzu
Irish Dexter Beef Carpaccio 2|13 21.00
Dijon mustard glaze, truffle, pecorino, rocket, cracked black pepper
Signature Lobster Bisque 11213]5]9]1]12 17.00
Homemade brioche, lobster butter
Garryhinch Wild Mushrooms 2[9[10] 12 15.00
Butternut squash risotto, hazelnut crumble, herb oil
Mains
Chargrilled McCarthy’s Beef Fillet 2l9]12 48.00
Garlic baby potatoes, honey-roasted seasonal vegetables, chunky chips
Pan Fried Skeaghanore Duck Breast 2lofn2 39.00
Honey and thyme roasted celeriac, sweet potato fondant, crispy kale, orange and star anise
sauce.
Roasted Baby Chicken with Tarragon Cream Sauce 2|12 36.00
roasted root vegetables, homemade chips
Panfried Gambas, 2[3]n 4200
mango salsa, garlic chilli butter, warm baguette, pomme puree and green asparagus
Steamed Ballycotton Halibut 2|51]9 46.00
wilted spinach, crushed potatoes,romenesco broccoli, lemon and dill sauce
Beetroot and Squash Wellington 1z2]10] 1 26.00
arugula salad, kale pesto
Homemade Spinach and Ricotta Ravioli

S 1]2]1 23.00
extra virgin olive oil, parmesan and rocket salad
To Share
Signature Fruit de Mer - Starter 13]4]5 1] 13 48.00
Homemade tartar sauce, chipotle and chimichurri with rustic baguette
Signature Sharing Dish for Two 2 145.00
Dry-Aged Tomahawk of Dexter Irish Beef, Garlic baby potatoes, honey-roasted seasonal
vegetables, chunky chips.
Peppercorn sauce, red wine Jus, Wild mushroom and tarragon, Café de Paris - Choose two
Grilled Seabass Fillets 2/5]9 80.00

White asparagus, baby boiled potatoes, seasonal garden vegetables, white wine beurre Blanc

Sides

Homemade chunky chips, garlic dip 12|13 7.00
Creamy baby spinach 2 7.00
Selection of homemade breadbasket 2|7]10|l11  7.00

farmhouse butter, extra virgin olive oil, dukkha spice

Allergens

1Eggs | 2 Milk | 3 Shellfish | 4 Molluscs | 5 Fish | 6 Peanuts | 7 Sesame | 8 Soya | 9 Sulphites | 10 Nuts | 11 Gluten | 12 Celery | 13 Mustard | 14 Lupin
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