
   
 

   
 

Evening 6pm– 9pm 

Nibbles 

House Focaccia and Romesco Dip     € 6.50 

Smoked Almonds and Mixed Olives     € 6.50 

West Cork Smoked Salmon      €14 

Cream Cheese and Buckley’s Brown Bread 

Small Plates 

Spiced Cauliflower       € 12 

Purée, Pickled Leaves, Pickled Cauliflower, Orange Dressing (3,5,10,28) 

Braised Beef Croquette      € 14 

House Garlic Aioli, Chimichurri, Pickled Red Onions 

(1,2,3,4,5,12) 

Tim Mulcahy’s Chicken Terrine     € 14 

Pickled Mushrooms, Confit Leek, Chicken Sauce 

1,3,4,5) 

Sides 

Baby Mixed Leaf Salad       €5.50 

with Fresh Pickles & Caramelised Apple Dressing (5,26) 

Skinny French Fries        € 5.50 

With House Hot Sauce, Aioli & Parmesan (1, 2, 3, 5, 10, 11, 12, 26) 

Crispy Baby Potatoes       € 5.50  

Chimichurri (5, 12, 25) 

 

 

 

To Share 

Charcuterie Board       €16 

Cured Artisan Meat, Roasted Fig, Apple Chutney, Sourdough Bread & Crackers. 

(1, 3, 4, 5, 10, 12, 15, 25) 

Irish Cheeseboard       €16 

Gubbeen Mature, Wicklow Blue Brie, Hegarty Cheddar, Irish Black Apple 

Butter, Fresh Grapes, Sourdough Bread, Crackers, Walnuts 

(1, 3, 4, 5, 10, 12, 15, 25, 27) 

Desserts 

 Luker 80% Dark Chocolate Delice      €11 

Sauternes Poached Pear, Malted Barley Brittle, E.V.O.  

(1,2,5,10,12,13,25,27)  

 Poached Rhubarb Terrine      €11 

 Crème Anglaise, Toasted Walnut, Walnut Dressing   

(1,2,5,21,27)  

 Black Treacle Tart       €11 

 Vanilla Infused Mascarpone  

(1, 2, 5, 12, 27) 

 

 

 

 

 

 



   
 

   
 

 

 

 

 


