
10oz  Dry  Aged Ribeye
creamy mash ,  peppercorn  sauce

 or

7oz  Fi l let
creamy mash ,  peppercorn  sauce

or

Pan Seared Hake
corn ,  courge t t e ,  c ray f i sh ,  

l emon but t er  sauce ,  tarragon  potatoe s
or

18  Month Aged Parmesan Gnocchi  (Vg)
baby  bee t s ,  wi ld  gar l i c  pe s to ,  smoked  but t er  sauce  

Ir i sh  Onion Soup (Vg)
Templenega l l  Cheese ,  sourdough  croutons

Carpaccio  of  Seared Tuna
blood  orange ,  koh l rab i ,  ch i l l i  ponzu  broth

Arancini  of  Wild  Mushroom (Vg)
l e ek ,  Mornay sauce ,  ch ive s

Main  Cou r s e
Choo se  One

To  S ta r t

P l e a s e  N o t e
M e n u  m a y  b e  s u b j e c t  t o  c h a n g e

D u r i n g  b u s y  p e r i o d s  w e  a r e  u n a b l e  t o  s p l i t  b i l l s
A  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 2 . 5 %  m a y  b e  a d d e d  t o  y o u r  f i n a l  b i l l

A l l  o f  o u r  b e e f  i s  1 0 0 %  I r i s h
F u l l  l i s t  o f  a l l e r g e n s  a v a i l a b l e  u p o n  r e q u e s t

Chocolate  Tart
r i ch  choco la te  ganache ,  s ea  sa l t ,  o l ive  o i l

or

Cheese  Board (Chef ’ s  Select ion)
chutney ,  sourdough  cracker s

 PR IVATE  D IN ING MENU 2026
€ 8 2  P e r  P e r s o n

 Rosemary  and  Gar l i c  Foccac ia  & but ter  for  th e  tab l e

Ex t ra  S i de s  7
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To  F i n i s h


	PRIVATE DINING MENU 2026 €82 Per Person
	Rosemary and Garlic Foccacia & butter for the table

	To Start
	Irish Onion Soup (Vg) Templenegall Cheese, sourdough croutons
	Carpaccio of Seared Tuna blood orange, kohlrabi, chilli ponzu broth
	Arancini of Wild Mushroom (Vg) leek, Mornay sauce, chives
	Main Course Choose One
	10oz Dry Aged Ribeye creamy mash, peppercorn sauce  or
	7oz Fillet creamy mash, peppercorn sauce or
	Pan Seared Hake corn, courgette, crayfish,  lemon butter sauce, tarragon potatoes or
	18 Month Aged Parmesan Gnocchi (Vg) baby beets, wild garlic pesto, smoked butter sauce

	To Finish
	Chocolate Tart rich chocolate ganache, sea salt, olive oil
	or
	Cheese Board (Chef’s Selection) chutney, sourdough crackers


