
APPETISERS

The Soup Today
Your Server Will Explain, Crispy Sourdough

Leitrim Hill Goat’s Cheese
Agave Roast Celeriac, Whipped Goat’s Cheese, 
Prune and Pecan Praline, Pomegranate Molasses

Gannon’s Buffalo Chicken Wings
Cashel Blue Cheese Aioli, McCarren’s Bacon Crumb, Spring Onions

Smoked Silver Hill Duck Breast
Potato Pave, Red Onion Chutney, Pickled Mustard, Pan Jus

Aubergine Tartare (V)
Tomato Fondue, Courgette, Crispy Capers, Mustard Espuma

MAIN EVENT

Jack The Lad Pale Ale Battered Haddock Goujons
Crushed Pea Purée, Tartare Sauce, Lemon, Skinny Fries

Roast Gannon’s Chicken Supreme
Shimeji Mushroom Polenta, Roast Wild Mushrooms, Tarragon Velouté

12 Hour Braised Hereford Beef Feather Blade
Potato Pave, Sweet Potato and Cardamon Purée, Pickled Shallots,

Rich Port Reduction

Duo of Silver Hill Duck Breast
Confit Leg Rosti, Carrot and Star Anise Purée, Braised Red Cabbage, Duck Jus

Roast Vegetable Gratin (V)
Mozzarella, Salsa Verde, Cauliflower Rice, Herb Pangrattato

SOMETHING SWEET

Rich Chocolate Délice
Stewed Cherries, Pecan Crumb, Salted Caramel Ice-Cream

Baileys Crème Brûlée
Kahlúa Biscuit

 
Seasonal Fruit Crumble

Your Server Will Explain, Crème Anglaise, Vanilla Ice-Cream
 

Ice-Cream Selection
Chefs Trio of Ice-Cream, Caramel Sauce

Coconut Panna Cotta (V)
Poached Pineapple, Rosemary and Lime Syrup, Desiccated Coconut, Coconut Sorbet

ALLERGEN INFORMATION

If you are intolerant or allergic to any of the 14 legislative food allergens you 
must inform your server, who will provide further information and details of 

the allergens used in the preparation of dishes on this menu.

(V) - Suitable for Vegans



TABLE D’HÔTE MENU

3 Courses €42 
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