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SNACKS

Smoked Almonds €7 @y

SMALL PLATES

Heirloom Tomato & Toonsbridge Bocconcini €14 a2

Heirloom cherry tomatoes, basil emulsion, crisp radish &
delicate baby cress.

Shaved Heritage Beetroot Salad €14 12

Pickled forest mushrooms, toasted pine nuts, pistachio aillade &
fresh watercress.

Fried Calamari ® Merguez €165 a3,71014)

Tender calamari, spiced merguez sausage, aioli, lemon confit
& ciabatta toast.

Crab Salad €175 (1,2,3,4,10,12)
Fresh coastal crab, avocado, lemon zest, flat-leaf parsley, red onion &
extra virgin olive oil on toasted sourdough.

Beef Carpaccio €17.5 @712

Thinly sliced Hereford Irish beef, cold-pressed olive oil, wild rocket, shaved

parmesan & aged balsamic.

FRESH PASTA

Squid Ink Spaghetti€24 @272
Hand-crafted black spaghetti, local clams, king prawns,
vine-ripened tomato & confit garlic.

Open Wild Mushroom Lasagna €23 «aan

Delicate pasta sheets, asparagus, wild forest mushroom cream,
parmesan & rocket.

Focaccia Bread Olive Qil €5 a3

MAIN DISHES

Aubergine Parmigiana €23 s
Slow-baked aubergine, whipped mascarpone,
rich tomato reduction, wild rocket & cold-pressed olive oil.

Cioppino Seafood Stew €28 .2.4.1214)

A traditional medley of seafood (calamari, prawns & hake) in a tomato and

garlic broth, finished with fresh herbs and grilled sourdough.

Confit Rare-breed Pork Belly €26 a7

Artichoke, apple purée, basil-infused mash, black pudding &
natural meat juices.

Chicken Milanese € 26 @371

Crispy breaded chicken, melted taleggio, heirloom tomato salsa
& fried potatoes.

Black Angus Steak 100z €39 (712

Pepper sauce, rocket & parmesan salad.

SIDES

Hand-Cut Fries €7 (1L7)

Sweet Potato Fries, Chipotle Mayo €7 (1,7)
Broccolini, Chilli, Garlic & Parmesan €7 (7)
Champ €7 (M

Green Salad, Calamansi Dressing €7 (VE)

[talian Olives €7 a2

OPENING TIMES
Monday to Sunday: 5.00 pm to 9.30 pm

All our ingredients are locally sourced where possible and we use only the freshest meat: Beef - John Stone Beef,
Chicken - Barry Kinnegan, Fish - Wrights of Marino (Local Supplier).

Allergen Information: 1-Cereals*(wheat) **(Barley) ***(oat)****(rye), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts, (8"Walnuts)
(8"MHazelnut) (8"* Pistachio) (8!Almond) (8!!Chestnuts), 9-Celery, 10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs,

V-Vegetarian VE-Vegan, All our beef & meat is Irish. Allergens for soup will change every week.



