
 

Special Menu 

Starters 

Tempura Mushrooms  
Garlic Cream Cheese, Greens, Balsamic Glaze, Honey & Mustard Dressing  

(1,3,6,9,11) €12.00 
 

Chickpea Hummus  
Toasted Flat Bread, Shallot, Parsley Oil & Walnut Dukkha  

(1,7,9,10,11) €12.00 
 

Melted Camembert  
Crostini, Tomato Relish, Green Salad & Vinaigrette  

(1,3,6,9) €13.00 
 

Salmon Gravlax  
Caviar Mousse, Babygem, Salsa, Toast & Parsley Oil  

(1,9,14) €14.00 
 

Mains 

Duck Breast  
Confit Carrots, Veggie Puree, Black Berry & Port Jus  

(1,5,6,9,11) €32.00 
 

Sea Bass Fillet  
Romanesco Broccoli Samphire, Capers, Creamy Puree, Chive Veloute  

(6,8,911,14) €29.00 
 

Daube Beef  
Pommes Puree, Crispy Onions, Cherry Tomatoes, Bourguignon Sauce  

(6,9,11) €29.00 
 

Corn Fed Chicken Supreme  
Kale, Cauliflower, Sweet Potato Puree, Hazelnuts, Onion Jus  

(1,5,6,11) €28.00 
 

 
 
 
 
 

 
 
 
 
 
 

 

 
 
 

Dessert  
 

Special of the Day  
(1,Wheat,3,6)  €7.95 

 
Allergens: 01 Gluten, 02 Crustaceans, 03 Eggs, 04 Peanuts,  

05 Soybeans, 06 Milk, 07 Nuts, 08 Celery, 09 Mustard,  

10 Sesame Seeds, 11 Sulphur, 12 Lupin, 13 Molluscs, 14 Fish 

French Fries (1)  €4  

Potato Dippers (1) €5 

Creamy Mash (7)  €5.50 

Sweet Potato Fries (7) €5.50 

 

 

 

Dressed Mixed Salad (3,10) €5 

Sautéed Onions (7) €5       

Sautéed Mushrooms (7) €5   

Seasonal Vegetables €5  


