
 
 
 
 
 

 
S tar t e r s  

 
Clenaghan’s Soup (GF) 

made daily 
£3.95 

 
Deli Breads (V) (N) 

chickpea hummus, potato aioli & balsamic oil 
£3.75 

 
Fivemiletown Boilie Goats’ Cheese (V) (N) 

in kataifi pastry, candied hazelnuts, sweet pickled apple, 
mesclun leaf & sherry dressing 

£5.75 
 

Jerusalem Artichoke Risotto 
roast pearl garlic, Bourgogne snails, broad beans  

& red wine caramel 
£6.00 

 
Northeast Atlantic Crab Toes (SHF) 

garlic bread, lemon with green peppercorns, cognac cream  
£7.25 

 
Crayfish Tail Salad (SHF) 

curried cauliflower purée, radish  
& rocket with pickled water melon 

£5.25 
 

Foiegras & Chicken Liver Parfait  
Armagh bramley apple, chutney, micro salad  

& cinnamon brioche 
£6.25 

 
Gorgonzola Ravioli (V) 

pear purée, white truffle, shaved parmesan & chive sniplets 
£5.45 

 



 
 
 
 
 

 
Main  Course s  

 
Sauteed Monkfish Cheeks 

wild mushrooms, spinach gnocchis,  
catalan chorizo & saffron veloute 

£16.75 
 

Roast French Peking Duck Breast (GF) 
turnip purée, apple rosti, five spice,  

madeira & thyme jus 
£14.95 

 

Glenarm Estate Lamb (Co. Antrim) (GF) 
confit shoulder & rack, goats cheese blinis,  

courgette & juniper berry sauce 
£18.45 

 

Fillet Steak 
onion purée, croquette potato,  
curly kale shallot & stout jus 

£19.75 
 

Free Range Cornfed Chicken Breast (Co. Louth) 
forest mushroom, salsify mousseline,  

crisp pancetta & tarragon sauce 
£13.95 

 

Wild Irish Wicklow Venison (SHF) 
roast chestnuts, pommes gratin, butternut squash purée, 

rosemary & port wine jus 
£18.95 

 
Wild Mushroom & Thyme Risotto (V) 

poached hen’s egg, artichokes, truffle & parmesan 
£11.50 



 
 
 
 
 
 
 
 

 
 

 
Fish of the Day 

ask waitress for details 
 
 

S ide  Orders  
 
 

Rosemary & Garlic Dauphinoise Potatoes 
 
 

Chef’s Daily Vegetables 
 

 
Baby Gem Salad 

caesar dressing 
 

 
Home Cut Chips 

 
 

 
All  Side Orders: £3.25 

A discretionary 10% service charge will be added to bills for  
parties of eight and over. 

 
Children under 12 years are welcome mid-week  

(sorry, not Friday and Saturday nights.) 
 

To ensure the smooth running of our kitchen 
 it is very important for diners to arrive  

at the booking time arranged. 
 

(SHF) contains shellfish (N) nut content (V) vegetarian (GF) gluten free 
 


