
Starter
Kerry lamb crispy terrine, pea & mint puree, lamb jus, radish 

Agretti salad, peas, Macroom buffalo burrata, croutons, olives (v)

Harrissa cauliflower steak, smoked yogurt, sriracha, peanut rayu (v) 

  

Main
JJ Young chicken thighs, romesco sauce, popcorn chickpeas, sesame 

Wild plaice, chardonnay beurre blanc, yuzu gremolata, clams, spinach 

Strozzapreti, wild garlic pesto, morels, smoked Gubbeen (v)

Sides
Ballymakenny roast potatoes, smoked rosemary salt & parmesan €6

Organic Wicklow carrots, salsa verde, hazelnut dukkah €6

Tendersteam Broccoli, caesar dressing, potato crumb €6

Chips, conift garlic mayo €5

                         

Dessert
Lottie’s tiramisu 

Selection of Scúp gelato/sorbets 

Bigne craquelin, diplomat cream, poached rhubarb, white chocolate 

EARLY EVENING MENU

WEDNESDAY TO FRIDAY 5:00 PM TO 6:30 PM

2 COURSE €35 |  3  COURSE €40
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