
Set Lunch

S T A R T E R S

M A I N S

Carrot & Star Anise Soup, Salsa Verde (4,9,13)

Chicken Liver Parfait, Rum And Raisin Onion Chutney, Sourdough (1(a),4,7,13)

Salted Cod Croquettes, Romesco, Marinated Red Pepper (1a,3(a),4,7,8,13)

Marinated Heirloom Beetroot Salad, Velvet Cloud, Honey Caraway Dressing (4,13)

8oz Sirloin Steak, Watercress And Shallot Salad, Chips, Pepper Sauce (4,9,13) +€8

Shortrib Rigatoni, Cais Na Tire, Truffle (1a,4,7,9,13)

Pan Roast Hake, Smoked Mussel Chowder, Brown Butter Leeks (4,6,8,9,12,13)

Roast Celeriac, Black Garlic & Pearl Barley Risotto, Onion Crumb (1a,1e,13)

D E S S E R T S
Angelina’s Cheese Plate, Black Irish Butter, Grapes, Crackers (1a, 4,13)

Lemon Posset, Poached Blueberries, Gin & Tonic Mousse, Brown Butter Crumble (1a,4,13)

Dark Chocolate Mousse, Chocolate Crumble, Olive Oil, Sea Salt (1a,4,7)

3  C O U R S E  5 5  P P



Allergens: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans,
E Brazil, F-Pistachio, G Macadamia, H-Walnut) 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp E-All Irish Beef, 6 Mollusc, 
7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin. V-Vegan, GF-Gluten Free

 Discretionary 12.5% Service Charge Will Be Applied To Bookings Of 5 Or More.


