
Starter
Korean fried chicken, bao bun, green chilli, gochujang 

Macroom buffalo burrata, nectarine, peas, crisp gnocchi (v)

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

  

Main
JJ Young chicken thighs, duck fat chips, peppercorn sauce

Sea bream, fennel, cucumber, bouillabisse sauce 

Rigatoni, Nerano courgette, sundried tomato crumb (v)

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

Organic Wicklow carrots, salsa verde, hazelnut dukkah (v) €6

Tendersteam Broccoli, caesar dressing, potato crumb (v) €6

Chips, conift garlic mayo (v) €5

Organic mixed baby leaves, house dressing (v) €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


	EARLY EVENING MENU
	2 COURSE €35 | 3 COURSE €40
	Starter Korean fried chicken, bao bun, green chilli, gochujang  Macroom buffalo burrata, nectarine, peas, crisp gnocchi (v) Harrissa cauliflower steak, smoked yogurt, sriracha, peanut rayu (vg)
	Main JJ Young chicken thighs, duck fat chips, peppercorn sauce Sea bream, fennel, cucumber, bouillabisse sauce  Rigatoni, Nerano courgette, sundried tomato crumb (v)
	Sides Ballymakenny roast potatoes, smoked rosemary salt & parmesan (v) €6 Organic Wicklow carrots, salsa verde, hazelnut dukkah (v) €6 Tendersteam Broccoli, caesar dressing, potato crumb (v) €6 Chips, conift garlic mayo (v) €5 Organic mixed baby leaves, house dressing (v) €5
	Dessert Lottie’s tiramisu  Selection of Scúp gelato/sorbets  Bigne craquelin, diplomat cream, poached rhubarb, white chocolate



