
EASTER SUNDAY LUNCH | 36.95 

Homemade Bailey’s cheesecake, toffee sauce, clotted cream, 

vanilla ice cream (G,E,MK,SP,N) 

Dark chocolate and mango delice, lemon curd, sea salt, 
rasberry sorbet (G,MK,SP,E) 

Cardamom & orange creme brulee, oat & raisin cookie, 

summer berries (E,MK,SP,G,N) 

Pan fried Atlantic Seabass, red pepper & coconut coulis, pickled fennel,
seaweed & crab salad, dashi & lemon beurre blanc (C,MK,SP,F,G,E) 

Baked breast of chicken supreme, carrot, aged chorizo, baby leeks, black
pepper & port sauce (MK,SP,G,SS) 

Roast sirloin of Irish grass fed beef, celeriac puree, mushroom, smoked
cheese, confit potato, red wine & pearl onion gravy ( MK,SP,CY,G) 

Soup of the Day (MK,SP,CY)

Baked goats cheese, Kelly’s black & white pudding, basil dressing, granny
smith apple, organic leaves, spiced tomato chutney (G,N,MD,SP,MK,N)

Cajun chicken crispy ceasar salad, aged parmesan, anchovy, croutons, 
cos lettuce, lardons (F,MK,SP,G,E,N) 
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