EARLY BIRD MENU
2 COURSES €36 * 3 COURSES €40

STARTERS

IRISH CIDER AND ONION SOUP,
CHEDDAR CHEESE CROUTON

BRAISED IRISH BEEF CROQUETTES,
CONFIT GARLIC & PARSLEY AIOLI

SMOKED MOZZARELLA & AUBERGINE RAVIOLI,
TOMATO FONDUE CRISPY SAGE, AGED PARMESAN

MAINS

ROAST CHICKEN SUPREME,
GRELOT ONIONS, PEAS, GIROLLES, CHICKEN JUS

FITZER'S SLOW COOKED IRISH
BEEF COTTAGE PIE

COURGETTE FLOWER AND STRACCIATELLA
RAVIOLI, BLACK OLIVES, PINE NUTS, HERBS
DE PROVENCE BUTTER SAUCE

STEAK FRITTES IRISH STRIPLOIN STEAK,
CONFIT ONION, WATERCRESS, BEARNAISE SAUCE
(€7 SUPPLEMENT)

DESSERT

SEASONAL CRUMBLE

OR

IRISH FARMHOUSE CHEESE,
QUINCE AND CRACKERS

PRICES IN EUROS, OPTIONEL 12.5% SERVICE CHARGE IS ADDED TO TABLES OF 6+. SERVICE CHARGES ARE SHARED AMONGST THE TEAM WHO PREPARE & SERVE YOUR
FOOD DURING YOUR VISIT. PLEASE ADVISE YOUR SERVER OF ANY SPECIAL DIETARY REQUIREMENTS. INCLUDING INTOLERANCES & ALLERGIES, WHERE POSSIBLE WE’LL
ADVISE ON ALTERNATIVE DISHES. WE DO OUR BEST TO REDUCE THE RISK OF CROSS-CONTAMINATION BUT CANNOT GUARANTEE THAT ANY DISHES ARE ALLERGEN FREE.
OUR OLIVES CONTAIN STONES.



