
 
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  

SUNDAY MENU 
TWO COURSE €34 

THREE COURSE €40 
 
STARTERS & SHARING €12 

 
Potato and Leek Soup, Firecastle Treacle Bread   1-7-9     

Mezze Plate, Red Pepper Hummus, Flatbread, Pickled Onion, Pickled Mustard Seeds,                    

Mixed Seeds, Olive Oil. 1-10-11-12  

Chicken Liver Parfait, Firecastle Chutney, Apple, Toasted Sourdough 1-7-11-12   

Prawn & Chorizo Pil Pil, Chilli & Garlic Olive Oil, Parsley, Toasted Sourdough 1-2 (Supp €7) 

Ham Hock Terrine, Pickled Walnut, Waldorf Salad. 7-8-9-10-12 

Hartes House Rub Chicken Wings & Blue Cheese Mayonnaise  1-3-6-7-13-12    

Main Courses    

Fillet Of Salmon , Potato & Tartare Cream Sauce, Spinach 1-7-9-10-12                       25 

Roast Sirloin Of Prime Hereford Beef, Red Wine Jus, Horseradish,( Served Pink)1,7,9,12(Supp€4)   28  

Chicken Supreme, Maitake Mushroom, Barbeque Baby Leek, Pomme Mousseline. 1-3-4-7   (Supp€4)                    28 

12 Hour Braised Feather Blade Of Beef, Pearl Onion, Chestnut Mushroom, Alsace Bacon. 7-9-10-12                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           

(Supp €4)                                                                                                                                                                  29 

Hispi Cabbage, Earl Grey Date Ketchup, Crispy Shallot, Manchego Mornay. 1-3-7-8-9-12                     22           

Chargrilled Beef Burger, Burger Sauce, Bacon Jam, Gherkin & Fries 1-3-7-10-12                     22 

Dew Drop Beer Battered Fish & Chips, Wrights Of Marino Haddock, Pea Puree, Tartare 1-4            24 

Desserts €10 

Belgian Chocolate Fondant, Meringue, Scup Vanilla Ice Cream 1-3-7 (Please Allow 15  Mins) 

Tiramisu, Tonka Chantilly, Red Breast Irish Whiskey. 1-7-12  

Malt Custard Tart, Crème Fraiche Sorbet 1-3-6-7-8-13  

Cheese Plate, Apple Wood Smoked Cheddar, St. Kevins Wicklo w Brie 1-3-7-8 

 

Sides €6  

Duck Fat Roast Potatoes 

Stuffed Yorkshire Pudding, Mash, Braised Beef, Onion Gravy  

Tenderstem Broccoli, Ajo Blanco, Smoked Almonds  

Roasted Carrots, Labneh, Herb Gremolata   
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