LIGHT BITES

CHICKEN LIVER & FOIE GRAS PARFAIT
Apple & Sultana Chutney. Cherry Gel, Toasted Sourdough.
(Contains: Egg, Dairy, Sulphites, Gluten)

8.50

GOATS CHEESE MOUSSE
Textures Of Beetroot, Apple Salad ,Candied Walnuts
(Contains: Dairy, Egg, Tree Nuts, Sulphites)
8

WARMING SOUP OF THE EVENING
Toasted Pumpkin Seeds, Homemade Soda Bread
(Contains: Dairy, Gluten, Celery)

6.50

ORMONDE SEAFOOD CHOWDER
Lemon & Dill Veloute, Treacle Brown Bead
(Contains: Gluten, Crustaceans, Fish, Dairy, Celery, Sulphites, Molluscs, Gluten)

8

COD & HADDOCK FISHCAKE
Peppered Rocket, Panko & Lemon Crumb, Spring Onion Hollandaise
(Contains: Dairy, Crustaceans, Egg, Fish, Sulphites, Mustard, Molluscs)
9

POTTED DUBLIN BAY PRAWNS
Riversfield Farm Organic Leafs, Spiced Tomato Aioli, Goatsbridge Trout Pate,
Trout Caviar, Crispy Sourdough
(Contains: Dairy, Egg, Gluten, Celery, Sulphites, Mustard, Crustaceans,
Fish, Molluscs)
10

SALADNS

CHICKEN CAESAR SALAD

Sourdough Croutons, Crispy Bacon, Grilled Irish Chicken Fillet, Caesar Dressing, Aged Parmesan

(Contains: Dairy, Egg, Gluten, Fish, Mustard, Sulphites)
13.50

HEIRLOOM TOMATO & TOONSBRIDGE MOZZARELLA SALAD
Riversfield Farm Organic Leafs, Basil Emulsion, Toasted Sunflower Seeds.
(Contains: Egg, Dairy, Tree Nuts, Sulphites)

13

CRISPY CHICKEN SALAD
Panko Crumb, Irish Chicken Fillet, Rocket & Watercress Curried Aioli,
Vegetable Crisps, Cashew Nuts.
(Contains: Dairy, Egg, Mustard, Tree Nuts, Sulphites, Gluten)
13.50

SIDLES

ROCKET & PARMESAN SALAD, FRENCH DRESSING
(Contains: Dairy, Sulphites, Mustard)

CREAMY MASHED POTATOES (Contains: Dairy)

SELECTION OF SEASONAL ORGANIC RIVERS
FIELD FARM VEGETABLES (Contains: Dairy)

HOMEMADE FRENCH FRIES, ROSEMARY & THYME SALT
SWEET POTATO FRIES
ALL SIDES 3.50

MAINS

STEAKS
80z Fillet 30
80z Sirloin 24
10 oz Sirloin 26
Steaks are served with Portobello Mushroom, Red Wine Shallots,

Truffled Cherry Tomatoes, Chunky Fries
(Contains: Dairy, Sulphites, Mustard ,Egg, Celery. Gluten)

6 OZ SIRLOIN STEAK SANDWICH
Homemade Rustic Ciabatta, Red Onion Marmalade. Baby Gem, Tomato Aioli,

Peppered Brie, Homemade Chunky Fries
(Contains: Dairy, Egg, Mustard, Gluten)

17

ORMONDE 80Z CHEESE BURGER

Coolatin Chedder, Onion Jam, Crispy Bacon Baby Gem, Brioche Bun, Homemade Chunky Fries
(Contains: Gluten, Egg, Mustard)

16

CAJUN FRIED CHICKEN FILLET BURGER
Marinated In Lemon& Buttermilk, Cajun Panko Crumb, Baby Gem, Spiced Pepper Aioli,
Homemade Chunky Fries
(Contains: Gluten, Egg, Mustard, Dairy, Celery, Tree, Nuts)
15

CONFIT BELLY OF PORK

Pomme Puree, Cinnamon Carrot, Savoy Cabbage, Apple Gel, Calvados & Thyme Jus
(Contains: Dairy, Sulphites, Celery)

19

24 HR SLOW COOKED SHOULDER OF SLANEY VALLEY LAMB
Truffle & Potato Puree, Riversfield Farm Wilted
Baby Vegetables, Roasted Squash, Madeira & Golden Raisin Jus.
(Contains: Dairy, Sulphites, Celery)

21

FISH & CHIPS
Fresh Fillets Of Fish, Pea Puree, Tartare Sauce, Homemade Chunky Fries
(Contains: Gluten, Dairy, Egg, Crustaceans, Sulphites, Molluscs)

17

SUPREME OF FREE RANGE CHICKEN
Buttered Spinach, Salt Baked Parsnip & Thyme, Charred Scallion,

Butter Whipped Potatoes, Port Wine & Anise Jus
(Contains: Dairy, Sulphites, Celery)

20

THAI STYLE RED CHICKEN CURRY
Bombay Aloo Spices, Fresh Coriander, Coconut, Poppadom, Basmati Rice
(Contains: Fish, Crustaceans, Molluscs, Sulphites, Celery, Gluten)

16

PEARL BARLEY RISOTTO
Roast Sweet Potato, Organic Beetroot, Toasted Walnuts, Aged Parmesan,

Wild Garlic Emulsion
(Contains: Dairy, Sulphites, Tree Nuts)

17

A TASTING OF THE SEA
Seafood Platter To Share. Smoked Salmon, Potted Prawns, Goats Bridge Trout Paté,
Calamari Rings, Seafood Bon Bons, Organic Garden Salad, Pickled Cucumber,

Homemade Treacle Brown Bread
(Contains: Gluten, Dairy, Crustaceans, Egg, Fish, Sulphites, Molluscs)

21

SPECIAL OF THE DAY 21
Please Ask Server

DESSERTS

WARM BRAMLEY APPLE CRUMBLE TARTLET
Créme Anglaise and Chantilly Cream
(Contains: Egg, Dairy, Tree Nuts)

7.50

STRAWBERRY ETON MESS
Crushed Meringue, Macerated Strawberry, Vanilla Cream, Sesame Tuile
(Contains: Egg, Dairy, Tree, Nuts)

7.50

VANILLA CHEESECAKE
Raspberry & Honeycomb, Toffee Semi-Freddo
(Contains: Gluten, Egg, Dairy, Tree, Nuts)

7.50

BUTTERMILK PANNA COTTA
Almond Biscotti, Mango Espuma Gel
(Contains: Eggs, Dairy, Gluten, Tree Nuts)

7.50

A TASTING OF CHOCOLATE
Chefs Creation, Please Ask Server
(Contains: Dairy, Egg, Gluten, Tree Nuts)

8

SELECTION OF ARTISAN CHEESES
Fruit chutney , homemade crackers , grapes & celery
(Contains: Gluten, Dairy, Egg, Sulphites, Tree Nuts)

12

COrrCE SELECTION

FLAVOURED LATTE 3.95
Caramel, vanilla, chocolate mint, hazelnut and ginger bread

IEA SEILECTION

TEA 2.75

HERBAL TEA 3.25
HOT CHOCOLATE 3.25
LOOSE LEAF TEA 3.50

Earl Grey, Peppermint, Ginger Lemon,
Chamomile, Elderflower Lemon, Mango
& Strawberry, Green Tea

If you suffer from a nut allergy or any other allergens, please do let a member of staff know, as nuts, wheat and dairy are used in our kitchens. All dishes featured
on this menu can be tailored for those who follow a gluten free diet. Please ask your server for further details.






