Starters

Heritage beetroot | Cashel Blue | walnut (v) 9

Octopus carpaccio | red pepper | pine nuts | sesame 12
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Ham | miso | piccalilli | egg 9
Pumpkin soup | walnut crumble | sheep’s curd (v) 8

“Mushroom arancini” (v) 8

Mains

Cep macaroni | brioche | toasted oats (v) 18

LDF pork loin, belly | pudding | prune | tamarind | apple 29
Venison | smoked celeriac | artichoke | blueberry 30
Atlantic cod | coconut | turmeric | ricotta 26

Cured Clare Island salmon | lime pickle potato | cucumber | shallot 28

Seasonal side dishes from 4

Food described within this menu may contain nuts, derivatives of nuts or other allergens.
1f you suffer from an allergy or food intolerance, please notify a member of management.

A12.5% discretionary service charge will be added to your final bill. All prices include VAT at 20%.



