
 

Please inform your waiter if you have any dietary requirements or allergies. All our beef is 100% Irish. 
10% service charge will be charged for table of 6 or more. 

Allergens: 1-Gluten 2-Crustaceans 3-Eggs 4-Fish 5-Peanuts 6-Soya 7-Milk/Dairy 8-Nuts 9-Celery 10-Mustard  
11-Sesame Seeds 12-Sulphur Dioxide/Sulphites 13-Lupin 14-Molluscs 

Dinner Menu (Served Wednesday to Sunday 6:30pm-9pm) 

Summer 

 
 
Starters 

 
Castletownbere Dressed Crab 
Apple Dill, Almond & Curry Oil (2,3,8,10) 
Seared Union Hall Scallops 
Pork Belly, Garden Peas, Sweetcorn, Citrus BuDer (7,9,14) 
Duck Liver Parfait 
Cherries, Endive, Hazelnut, Toasted Brioche (1,7,8,12) 
Salad of Heritage Carrots 
Endive, Orange, Candied Pecan, Carrot Dressing (8) 
Macroom Buffalo Burrata 
Heritage Tomato, Olive, Hazelnut, Lemon Dressing (7,8,12) 

 
 
Mains 
Served with Charred Potatoes, Smoked Crème Fraiche 

 
Fillet of Rosscarberry Beef 
Roscoff Onion, Wild Mushroom, Broad Beans, Jus (7,9,12) 
Rump of Irish Lamb 
Aubergine, Violet ArYchoke, Lamb Jus (7,9) 
Union Hall Cod 
Shaved Fennel, Roast Carrot, Shellfish Bisque (2,4,7,9) 
Parmesan Gnocchi 
ArYchoke, Peas, Roast Onion, Hazelnut Brown BuDer (1,3,7,8) 
Walled Garden Beetroot 
Summer Vegetables, Lemon & Almond VinaigreDe (8,9) 

 


