
 

  

 

 

                                                                         1 Course €25 

                                                                         2 Course €35 

                                                                         3 Course €45 

 

                                  Chef de Cuisine Derry Clarke – Head Chef James Sheridan 

 

 

            Small Plates 

Duck Liver Parfait, Cherries, Brioche 

Today's Soup, Grilled Sourdough 

Free range Chicken Caeser Salad, Anchovies, Garlic Croutons, Aged Parmesan 

Salad of Seasonal Greens, Tomatoes, St. Tola Feta Cheese, Tomato Vinaigrette 

                                                 Mains 
 

Roast Heritage Carrot, spiced chickpea curry, sumac yoghurt 

Atlantic Haddock in Beer Batter, Peas, Tartare, Fries 

Irish Beef Short Rib, Mash, Seasonal Veg, Jus 

Gilligan's Farm 6oz Beef Burger with Cheese, Crispy Bacon, Relish, Pickle, Salad, Fries 

 

                                                                               Dessert 
 

Chocolate Mousse, Praline Base, Caramel Ice Cream 

Scúp Ice Cream Sundae, Brownie Bits, Seasonal Berries, Chantilly Cream, 

Salted Caramel Tart, Milk Mousse, Caramel Ice Cream 

 

              S A M P L E  L U N C H  A  

1  1   
 

Please let us know if you have any allergies or dietary requirements, we’re only delighted to help out. A list of allergens is available on request. 

 


