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v Slow Roasted Tomato & Red Pepper Soup
Chives, Vodka Créme Fraiche
# 2,3,8

Baked Pithivier of Slow Cooked Wild Wicklow Venison
Prune, Hazelnut, Apricot, Pearl Onion, Parsley, Ale Jus
#1(W), 2,3,5, 8, 9(H),10, 13

Duo of Oak Smoked Salmon & Beetroot Cured Seatrout
Avocado, Fennel, Orange, Beetroot, Dill
#2,8,12

Whipped Goats Cheesecake
Raspberries, Hazelnut & Orange Crunch, Seasonal Herb Salad
# 1(W),2, 8, 9(H),13

Confit Chicken, Wild Mushroom & Leek Terrine
Arklow Bay Pear & Apricot Chutney, Sourdough, Watercress
# 1(W),2, 3, 5, 8, 13

¥ ¥ ¥ Champagne Sorbet, Strawberries, Mint ¢ ¢ ¢
#2
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12 Hour Pot Roasted Feather Blade of Irish Beef
Potato Pave, King Oyster Mushroom, Shallot, Tender Stem Broccoli,
Port Jus, #2,3,8,10

Pan Roasted Darne of Irish Sea Hake
Saute Potato, Baby Spinach, Confit Leek, Fennel, Sesame Wakame,
Lemon Beurre Blanc # 2,4,8,12

Ballotine of Chicken
Serrano Ham, Smoked Bacon, Spinach, Pearl Barley, Carrot,
Natural Jus #1(B),2,3,8,10

Ravioli of Roasted Butternut Squash
Leeks, Spinach, Roasted Squash, Crispy Onion,
24 Month Aged Parmesan # 1(W),2,8

Grilled 100z Irish Rib Eye Steak
Confit Shallot, Thyme Baked Mushroom, Pepper Sauce, Herb Salad,
Pont Neuf Potato # 2,3,8
€12.50 SUPPLEMENT
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The Arklow Bay Sharing Dessert
Pink Champagne & Vanilla Panna Cotta, Raspberries, Dentelle, Pistachio
Sponge, Rose, Sorbet, Meringue, Herbs
# 1(W),2,8,9(A),(PO),13

Selection of Artisan Ice Creams
Vanilla, Salted Caramel, Raspberry Sorbet. Chocolate Sauce
# 8,13

Tea & Coffee & Petit Fours
#1(W),2,8,9(A)(H)(PO)10,13

€39 3 Courses

Allergen Guidelines: 1.GLUTEN,(W)Wheat (R) RYE (B) Barley (O) Oats, , 2-S02 &
SULPHITES 3-CELERY, 4-SESAME, 5-MUSTARD, 6-CRUSTACEANS, 7-LUPIN, 8-DAIRY
, 9-NUTS, (A)Almond (W) Walnut (H) Hazelnut (PO) Pistachio (B) Brazil (C) Cashew (P)
Pecan (M) Macadamia, 10-SOYA, 11-PEANUTS 12-FISH, 13-EGGS, 14-MOLLUSC



