
THE GREAT ROOM

Please advise your server of any food allergies. We cannot guarantee that our dishes will be completely allergen free. 
A discretionary service charge of 10% will be added to your bill.

To begin
Selection of bread and Irish butter | 6.50

Starters
Native lobster raviolo, carrot and ginger, lemongrass bisque | 15.95

Crisp pressed duck leg, whipped feta, pomegranate, beetroot, spiced dukkah | 15.50

Dressed Roger’s crab, peanut satay, Alphonso mango, chilli, lime jelly| 16.50

Stonebridge Farm pork pâté en croute, black pudding, rhubarb, mustard | 14.95 

Seared Kilkeel scallops, Iberico sobrasada, garden pea and herb broth | 16.50 

New season asparagus tartlet, smoked salmon beurre blanc, petit salad | 14.95

Mains
John Dory, charred leeks, parmesan gnocchi, smoked bacon velouté | 33.95

Roast monkfish, gyoza, white asparagus, pak choi, XO shellfish sauce | 32.50  

Murley Mountain lamb loin, spiced kofta, violet artichoke,  
Clandeboye yoghurt, aubergine | 32.95 

Free range chicken ballotine, spring vegetables, salsa verde, tarragon jus | 32.50

Thornhill duck breast, mushroom and asparagus galette, peppercorn sauce | 33.50

Lisdergan beef fillet, brisket potato gratin, beetroot, horseradish, carrot | 41.50

Sides All sides 6.50

Cauliflower gratin | Baby potatoes, dill butter | Spring onion mash 

Seasonal vegetables | Tenderstem broccoli, toasted almonds

Monday - Saturday from 6pm to 10pm
À La Carte menu available for dinner only

À La Carte


