
‭SMALL PLATES‬
‭Smoked almonds €4‬
‭Nocellara olives €4.5‬
‭Carlingford oysters, ponzu (4pcs) €16 / (6pcs) €22‬
‭Chicken butter croquette, crispy skin €8‬
‭Cais na tire brûlée, grape, apple, almond €8.5‬
‭Grilled prawns, garlic, chilli, toast €14‬
‭Crab, red pepper escabeche, pickled cucumber, bisque €18‬
‭Heirloom tomato salad, chilli jam, velvet cloud, basil sorbet €14‬
‭Cured sea bream, apple, jalapeno, coriander €15‬
‭BBQ pork belly, spicy honey, white onion puree €16‬
‭Nettle tortellini, cured egg yolk, nettle pesto, ricotta €15‬

‭MAINS‬
‭Grilled courgette, stracciatella, broad beans, smoked almonds €26‬
‭9oz black Angus sirloin, confit onion, pepper sauce €38‬
‭BBQ Andarl pork chop, cabbage taco, date brown sauce, dukkah €30‬
‭Butter poached cod, mussels, trout roe, fennel veloute, baby gem €30‬

‭JJ young Cote de boeuf to share, spuds, salad €95‬
‭Fish of the day to share, lemon caper butter, spuds, salad €70‬

‭SIDES‬
‭Crispy spuds, confit garlic aioli €6.5‬
‭Roast butternut squash, ricotta, dukkah €6.5‬
‭Bitter leaf salad, citrus dressing €6‬

‭Please ask a member of staff if you would like to see our food intolerance or allergy menu.‬


