
SUNDAY LUNCH  MENU
2-COURSES- €40.00
3 COURSES- €48.00

starters

Soup of the Day
Freshly prepared daily using the finest seasonal ingredients. Served with house bread

(1A, 3, 7, 9 ,12)

Seafood Chowder
Traditional Atlantic seafood chowder, served with homemade brown bread

(1a, 2, 3, 4, 7, 9, 12, 14)

Glazed Pork Belly 
Slow-cooked pork belly finished with a glaze, accompanied by tempura tenderstem broccoli,

fermented kimchi, and a drizzle of ginger-scallion oil
(1a, 2, 4, 6, 10, 11, 12)

Goat Cheese & Beet Salad 
Mixed leaves with red beet slices, tangy blood orange purée, charred

cucumber, crushed hazelnuts, and creamy goat cheese

(7, 8B, 10)

Main Course

Pan-Seared Salmon Fillet 
Traditional Spanish saffron rice, mixed seafood, peppers, tomato, peas & parsley

(4, 7, 12, 14)

Saffron Vegetable Risotto
 with roasted peppers, courgette, cherry tomatoes, peas, spinach, parsley, lemon & extra virgin olive

oil

(12, V)

ROAST OF THE DAY
YORKSHIRE PUDDING, ROAST ROOT VEG,  POTATOES, JUS ROTI

( 1A, 7, 9, 12)

Roast Supreme of Chicken 
Pan-roasted chicken supreme, creamy chive mash, goat’s cheese croquette, basil velouté & green beans

(7, 9, 12)

Desserts

Sticky Toffee pudding
Date & butterscotch pudding, vanilla ice cream

(1a, 3, 7)

Warm Apple Crumble 
Caramelised apple, creamy custard, sweet spiced crumble, vanilla ice cream

 (1a, 3, 7, 8, 12)

Mango Cheesecake
Creamy mango filling on a sponge base, topped with pineapple crumbs & Chantilly cream

(1a, 3, 7, 12)

1 Cereals containing gluten - 1a Wheat - 1b Rye - 1c Barley - 1d Oats - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts - 6 Soya - 7 Milk - 8 Nuts - 8a
Almond

8b Hazelnut - 8 c Walnut - 8d Cashews - 8e Pecan Nuts - 8f Brazil Nuts - 8g Pistachio - 8h Macadamia - 8i Pinenuts - 9 Celery - 10 Mustard -
11 Sesame Seeds

12 Sulphur Dioxide & Sulphites - 13 Lupin - 14 Mollusks

Allergens
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