
We use only sustainable fish, fully traceable Bord bia approved Irish Beef,  
poultry, pork & bacon & support Irish artisan suppliers 

    

 

                                                                                             

Green Room Set Menu 
 

2 Courses €35.95/ 3 Courses 40.95 

 

Chicken Wings, Garlic & chilli dry spice OR classic hot sauce (3,7,9,12) 

Chicken liver parfait, brioche toast, shaved apple, pear chutney, walnut (1,3,7,8,12)(co) 

Black Pudding Salad, Egans leaves, Clonakilty Black Pudding, Bacon Lardons, Tomato Relish & Poached Egg (3,10,12)   

_____ 

 

 

Oven Roasted Salmon,  

Fondant Potato, tender stem broccoli, heritage carrot, squash puree,  dill oil  (1,4,7,9,12) (4,7,12) 
  

Marinated Chicken Supreme        
sweetcorn velouté, Chorizo jam, creamed mash, charred sweetcorn cob, green beans, sweetcorn salsa (7,9,10,12)       

 
8 hr Braised Blade of Beef, 

 red cabbage, carrot puree, confit carrot, marrow gravy, creamed mash (7,9,12)  

_________ 
 

Banoffee Sundae, Banana, chocolate brownie, vanilla ice cream, toffee sauce (3,7,12) 

Sticky Toffee Pudding, Scup salted caramel Gelato, apple puree, walnut crumb (3,7,8w,12) 

Tiramisu with whiskey & popping candy (1w,3,7) 

 

Tea or Coffee 

 

 

1.Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Dairy, 8. Nuts, 9. Celery, 10. Mustard,                      
11.Sesame seeds 12.Sulphites, 13. Lupin, 14. Molluscs 

 

Our Kitchen operation involves shared cooking & preparation areas therefore we cannot guarantee that any menu item can be 
completely free of allergens. All our beef is 100% Irish 


