
Allergens – 1. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy beans, 7-dairy, 8-nuts,  9-celery,  10-Mustard,  11-Sesame Seeds,  12 Sulphites, 13
Lupin, 14, Molluscs

Our kitchen operation involves shared cooking and preparation areas, therefore we cannot guarantee that any menu item can be completely free of allergens

FESTIVEMenu
 €55 pp Includes a Glass of Prosecco or a House Brewed Dew Drop Beer 

Subject to change due to seasonal availability.

STARTERS 

Butternut Squash, Parmesan & Truffle Oil Soup, Firecastle Treacle Bread  1-7-9 
                   

Chicken liver parfait, apricot chutney, apple, toasted sourdough  1-7-11-12  

Potted Goatsbridge Smoked Trout, Pickled Fennel, Lemon, Dill, Capers, Sourdough1-4-7-12 

Cacio e Pepe Arancini, Squash & Vanilla Puree, Grated Pecorino 1-3-7-12

Clonakilty Black Pudding & Ham Hock Croquette, Spiced Apple Sauce 1-3-7 
 
 

MAIN COURSES

12 Hour Braised Feather Blade of Beef, Red Wine, Braised Shallot & Honey Roast Carrot, Jus, 
Braised Red Cabbage, Mash 7-9-10-12

Bacon Stuffed & Rolled Turkey, Shredded Brussel Sprouts, Crispy Bacon, Beetroot & Apple Sauce, Cranberry
Gravy 1-7

Porcini Mushroom Tagliatelle, Rose Cream, Walnuts, Parmesan Shaving, Truffle Oil 1-7-8-12

Wrights of Marino Panfried Salmon, Champagne & Lemon Risotto 7-12

Pigs on the Green Pork Rack, Cider, Honey & Mustard Glaze, Spiced Celeriac Puree, Sauteed Cabbage &
Chestnut, Jus 8-10-12

DESSERTS

Sticky Toffee Pudding, Butterscotch Sauce, Walnut Crumb, Salted Caramel Ice Cream 1-3-7-8

Warm Genovese White Chocolate & Blueberry Panettone,  Amaretto & Irish Whiskey 
Custard Cream 1-3-7-8-10  

Orange Crème Brulee, Sambuca & Almond Cantuccini 1-7-12

SIDES 
     

Hartes Rosemary Roasted Chunky Chips   6
Cauliflower & Cheese Gratin     6

Sautéed Tenderstem Broccoli, Savoy Cabbage, Kale 6
Mashed Potato      6

Shredded Brussel Sprouts & Crispy Bacon  6


