
VALENTINES MENU

DESSERTS

STARTERS

MAIN DISHES

BUFFALO MILK BURRATA

SMOKED CURED SALMON

PAN FRIED ATLANTIC COD

12hr BRAISED BEEF CHEEK

WILD MUSHROOM RISOTTO

SEARED CHICKEN SUPREME

SHARING ASSIETTE OF DESSERTS

BUTTERNUT SQUASH & COCONUT MILK SOUP

heirloom tomato, micro leaves, basil pesto 

served with homemade Guinness bread

horseradish cream, beetroot, pickled cucumber

crispy egg, aged parmesan, truffle oil, watercress 

horseradish mash, cavolo nero, glazed carrot, red wine jus

pumpkin purée, spinach, mushrooms, cream sauce 

potato gnocchi, garden peas, bacon, herb emulsion, lemon butter

contains allergens 5, 7, 18

 contains allergens 5, 18

contains allergens 1, 9, 16, 18

contains allergens 1, 5, 6, 16, 18

contains allergens 1, 5, 6, 9, 12

contains allergens 5, 7(salmon), 18

contains allergens 1, 5, 16,18

contains allergens 5, 6, 7(cod), 18

Allergens
 1 Wheat 2 Rye 3 Oats 4 Barley 5 Milk 6 Egg 7 Fish 8 Peanut 

9 Soybean 10 Almond 11 Walnut 12 Hazelnut 13 Cashew 
14 Pecan 15 Pistachio 16 Celery 17 Mustard 18 Sulphites 19 Sesame 

20 Lupin 21 Shellfish 22 Crustaceans 23 Pine Nut 24 Molluscs

Three Course € 40 pp
Cocktail on arrival Included  

PURE LOVE COCKTAIL
VODKA, CREME DE MURE, PROSECCO 


