FAVWN

SMALL PLATES

House Cured Organic Salmon, Beetroot, Pickled Shallots, Lemon Mayo 15

Bresaola & Grilled Artichoke 16

Burrata, Panzanella, Basil 14

FRESH PASTA
Squid Ink Spaghetti, Dublin Bay Prawns, Garlic Shrimp Sauce 24
Orecchiette, Beef Cheek Ragu 26

Butternut Squash Cappelletti, Pistachio, Sage 22

MAINS
Slaney Valley Lamb Rump, Carrot Puree, Mint Jus 32
Cornfed Chicken, King Oyster Mushroom, Truffle 30

Chateaubriand, Green Peppercorn Sauce 36

SHARING

Dover Sole Meuniere, Samphire 79
Rib of Beef 89

(Include 2 sides)

SIDES 7
Champ
Hand Cut House Fries
Green Salad
Tender Stem Broccoli

Vadouvan Spiced Cauliflower

SWEET

Double Chocolate Mousse, Amarena Cherries 10
Chai Carrot Pudding, Mascarpone Cream 10

The Chancery Affogato 10

Cheeseboard 15
Coolattin, Young Buck, Gubbeen, Fig, Almond Cake

All our ingredients are locally sourced where possible and we use only the freshest meat: Beef - John Stone Beef, Lamb - Slaney Valley (Irish Farm), Fish - Wrights of Marino (Local Supplier).
Allergens on request.



WINE

RED ALC % BTL/GLS
+ Ca’'di Ponti, Nero d’Avola, Sicily, Italy, 2021 14% 36/9
+ Luis Cafas Rioja Crianza, Tempranillo, Grenache, Graciano, Viura 14.5% 45/10.5
y Malvasia Rioja, Spain, 2020
« Stellenzicht Thunderstone Red, Cinsault, Shiraz, Cabernet 14% 49/12.5
Sauvignon, Stellenbosch, South Africa, 2018
« Lirica Primitivo di Manduria, Primitivo, Puglia, Italy, 2021 14.5% 59/13.5
+ Pfeffingen Spatburgunder Alte Reben, Pinot Noir Pfalz, 13% 59/14.5
Germany,2020
ROSE
+ M Minuty, Grenache, Cinsault, Syrah, Cotes de Provence, 13% 59/14.5
France, 2022
WHITE WINE
- Ca’'di Ponti, Catarratto, Sicily, Italy, 2021 13% 36/9
+ Santa Christina Vermentino Toscana, Vermentino, Chianti, 12.5% 39/10.5
Italy, 2022
+ Cederberg Chenin Blanc, Chenin Blanc,Western Cape, South 13% 43/12
Africa, 2022, (Org)
+ Rula Feiticeira, Albarifio, Rias Baixas, Spain, 2022 12.5% 49/12.5
- Domaine André Vatan Les Charmes, Sauvignon Blanc, Sancerre, 13% 69/14.5
France, 2023
SPARKLING
+ Anna Spinato Prosecco DOCG, Brut Glera, Valdobbiadene, Italy, NV = 11.5% 69/12.5
-+ Prosecco DOC Rose, ‘Afra’ Spumante Millesimato, Glera, Perlage, 1% 69/12.5
Italy, NV (Org)
+ Louis Roederer, Chardonnay, Champagne, France, NV 12.5% 129

SIGNATURE COCKTAILS

THE HURDY GURDY

White rum, lime juice, maraschino
liquour, cherry syrup, cranberry juice,
cherry bitters, whites.

GORMLAITH QUEEN

Gin, aloe vera juice, lemon juice,
cucumber syrup, rosemary, elderflower
liqueur, whites.

DANCING MARY

Vodka, Strega liquour, Midori, pineaple
juice, lemon juice, simple syrup.

15

15

15

ONE AND ONE 15

Fresh muddle blackberries, mezcal, lime
juice, agave syrup.

THE IRLANDIANI 15

Vodka, honey, fig puree, lemon bitters,
lemon juice, thyme with tonic on top.

THE DICEMAN 15

Potin, rhubarb bitters, lavender syrup,
top up soda.



