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VALENTINE’S MENU

STARTERS

CRISPY CHICKEN WINGS
Choice of house buffalo hot sauce or bourbon BBQ. Blue cheese dip, celery sticks (3/6/7/9/12)

GOATS CHEESE BON BONS
Panko crumb, baby rocket, flaked almonds, honey & lemon drizzle (1/2/7/8)

SOUP OF THE DAY
Warm Guinness bread (1a/12)

MAINS

CHICKEN SUPREME
Truffle mash, onion purée, tenderstem broccoli, red wine jus (7/12)

60Z RUMP FILLET
Tenderstem broccoli, skinny fries, peppercorn sauce (7/12)

WILD ATLANTIC SALMON
Beurre blanc, tenderstem broccoli, creamy mash (4/7/8/12/14)

TRUFFLE & WILD MUSHROOM LINGUINI
Wild mushrooms, white wine, shaved parmesan (1/7/12)

DESSERTS

WINTER BERRY CRUMBLE
Vanilla ice cream (1/3/7)

RED VELVET CHEESECAKE
Strawberry icecream (1/7)

3 course €49.95 per person including a glass of Prosecco

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain
specific ingredients. Please inform your server before placing an order if you have any food allergies.

ALLERGEN LIST: 1. Gluten 1a. Wheat 1b. Rye 1c. Barley 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soya 7. Milk 8.
Nuts 8a. Walnuts 8b. Cashew 9. Celery 10. Mustard 11. Sesame 12. Sulphites 13. Lupin 14. Molluscs




