
Allergens - Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free.  
(VE) Vegan (VA) Vegan Adaptable (V) Vegetarian. Service Charge - A discretionary 10% service charge will be added to all bills

FESTIVE GROUP MENU
£45 MIDWEEK  |  £47.50 WEEKEND

STARTERS
Cauliflower pakora, squash & cumin purée, onion sambal (VE)

Maple & miso glazed pork belly, smoked apple purée, celeriac remoulade

Smoked chicken & chive aioli, pickle, crostini

Tiger prawns, chermoula dressing, focaccia

MAINS
Colcannon & Mount Leinster Cheddar boxty, charred leek, 
wild mushrooms, burnt onion cream (VA)

Half free-range Irish chicken, almond & cranberry stuffing, garlic potatoes, jus

Lisdergan sirloin steak, fries, béarnaise (£8 supp)

Salmon fillet, lemon & chive beurre blanc, chargrilled new potatoes

Stonebridge pork chop, creamed onions, pancetta & cauliflower  
cheese croquette

DESSERTS
Chocolate & hazelnut torte, honeycomb ice cream

Burnt Basque cheesecake, apples, calvados

Mike’s Fancy Cheese, chutney, pickle, sourdough crackers


