
Seasonal Tasting Menu 

Bread & Dips 
Sourdough, Treacle& Oat Brown Bread, Crisps, 
Olives, Labneh, Butter, Olive Oil and Balsamic 

Chick Pea 
Turmeric, Shallot, Coriander   

Vietnamese Rice Paper Rolls 
Peanut Dressing   
Macaroni 

Boudin Noir Cracker, Egg yolk  

Halibut 
Leek, Navet, Horseradish 

Lamb Shoulder  
Celeriac, Sheep’s Cheese Mousse, Garlic Pesto 

Aged Tempelgall Cheddar & Cashew Blue 
House Chutney and Sour Dough Crackers 

Rhubarb & Strawberry 
StrawberryMousse,  White Chocolate & Meringue 

89 per person

   Light Spring Menu  

                                         

Bread & Dips 
Sourdough, Treacle& Oat Brown Bread, Crisps, 
Olives, Labneh, Butter, Olive Oil and Balsamic 

Chick Pea 
Turmeric, Shallot, Coriander 

Macaroni 
Boudin Noir Cracker, Egg yolk  

Choice of Main Course 
Halibut 

Roasted Salsify, Hen of the Woods  
Or  

Lamb Shoulder  
Celeriac, Sheep’s Cheese Mousse, Garlic Pesto  

Or  
Chicken  

Lentils, Baby Gem, Artichoke 

Rhubarb & Strawberry 
StrawberryMousse,  White Chocolate & Meringue 

69 per person



Gin Bramble                                                                                          12.50 

Kilbeggan Whiskey Sour                                                                12.50 

Passion fruit Martini                                12.50

Stickies by the glass                                                                                                                                                           
Royal Oporto 10 Year Old Tawny Port                                                                               12 

LBV Port                          12.50 

Jurançon Dessert Wine                                                                                                          12.50 

House Liquor Damson Syrup  on the rocks                                                                8.50 

Coffee & Tea 
Coffee By Bad Habits Naas 

Espresso                                                                         3.50 
Black    3.50 
White                                                                                3.95 
Decaf Coffee                                                                 3.50 
Iced Coffee                          5.50 

Tea 
Breakfast Tea                          3.50 
Herbal                                                                               3.50 

Unlimited Still or Sparkling Water €2 per person

Sharing Menu 

Bread & Dips 
Sourdough, Treacle & Oat Brown Bread, Crisps, 

Olives, Labneh, Butter, Olive Oil and Balsamic 

Mussels & Chorizo 
White Wine, Cream and Mint 

Dry aged Sirloin on the bone 
28 Days Dry-Age Beef, Roasted Parsnip, Roscoff Onion, 

Bernaise Sauce and Mashed Potato 
                                                                                      

130 serves 2 
We Serve Only Irish Beef 

Friday Special 
Sirloin on the bone served with Chips and Salad 

Available only on Friday at 6pm 
80 serves 2 

Sides 
Cauliflower Gratin  6.00 

Truffle & Parmesan Chips. 6.50 

Vegetarian Option available on request 
Whilst we will do all we can to accommodate guests with food intolerance and allergies,  

we are unable to guarantee that dishes will be completely allergen-free.




