/v 0 E l f 2 Courses £35

3 Courses £37.50

SNACKS

Guinness + treacle wheaten, butter £4.50
Cerignola olives £5
Tempura whitebait + aioli £5
Crispy brie bites + cranberry sauce £6.50
Roast garlic hummus + crudites §£7
STARTERS

Crispy beef fritter, chilli, peanut + coriander

Parmesan arancini, truffle + mascarpone

Cod kiev + tartare sauce

Chicken liver parfait, plum chutney + toasted brioche
Beef tartare, Bloody Mary dressing + beef dripping toast

MAINS

Roast beef, Yorkshire pudding + gravy Extra gravy + £2.50
Pork belly + crispy wonton, apple, parsnip + sauce charcuterie

Roast chicken breast, sage + onion stuffing, kale + chicken gravy

Fish of the day

Steak:
8oz Fillet +£12.50 supp
(Served with chips, salad + pepper sauce)

SIDES

Beef dripping roasties £5
Seasonal vegetables £5
Sprouting broccoli + almond butter £5
DESSERTS

Apple crumble + vanilla ice cream
Buttermilk pannacotta, clementine + coconut biscuit
Vanilla ice cream + honeycomb

Cheese, chutney + crackers 3 cheese + £8 supp

Young Buck - Cow, Co.Down, Durrus - Cow, Co.Cork, St Tola Crottin - Coat, Co.Clare,
Langres - Cow, Champagne, Creeny - Sheep, Co.Cavan, Templegall - Cow, Co.Cork,
Kilmora - Cow, Co.Galway

Please make any dllergies + intolerances known to a member of staff. Although every effort will be made to accommodate these,
we cannot always guarantee meeting your needs. A discretionary service charge of 10% will be added to parties of 6 or more.



