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Sunday Lunch Allergen Menu

Allergens listed on dishes with a red font can be prepared
without the allergen or replaced

If you have a nut allergy please inform a member of staff as we
have a variety of different nuts throughout the kitchen
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STARTERS

Ardsallagh Goats Cheese | beetroot meringue | pear | pickles | walnuts | spruce tip syrup |
honeycomb 10
MILK (GOATS MILK), NUTS (WALNUTS)

Leek & Poato Soup | wild garlic croutons | parmesan & dulse crisp 9
GLUTEN (WHEAT), CELERY, SOYABEANS, MUSTARD, MILK, NUTS(HAZELNUTS)

Korean Fried Chicken Salad, kimchi, peanut ragout, crispy noodles 10
MILX, GLUTEN (WHEAT), EGG, CELERY, MUSTARD, SULPHITES, PEANUTS, SOYA

Clew Bay Oysters | sloe & elderflower vinegar | Granny Smith | dill oil | trout roe 10
FISH, CRUSTACEANS, MOLLUSCS, SULPHITES, SOYA

Twice Baked Barr Rua & Young Buck Cheese Soufflé | waldorf | fermented honey | kimchi |
truffle cream vinaigrette 10
MILK, GLUTEN (Wheat), NUTS (WVALNUTS), CELARY, MUSTARD, SULPHITES

Hot & Sticky Wings | gochujang emulsion | house salsa | labneh | sesame 10
SESAME, SOYA

Bao Buns

Korean Fried Chicken, gochujang sauce, sesame, house slaw, rocket leaves 19
GLUTEN (WHEAT), MILK, SOYA, PEANUTS, SESAME

Pulled Beef Brisket, sticky hoisin glaze, house slaw, mushrooms, crispy onions 19
GLUTEN (WHEAT), MILK, SOYA, PEANUTS, SESAME

Golden Fried Halloumi, kimchi, sweet curry mayo, peanut ragout 19
GLUTEN (WHEAT), MILK, SOYA, PEANUTS, SESAME

Fresh Battered Cod, smoked cheddar, house slaw, sumo miso, pickled cucumber 19
FISH, GLUTEN (WHEAT), MILK, SOYA, PEANUTS, SESAME

Sugar Pit Pork Belly house slaw, peanut ragout, spring onion pickled red cabbage 19
GLUTEN (WHEAT), MILK, SOYA, PEANUTS, SESAME
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Braised Featherblade of Irish Beef | Yorkshire Pudding

| Red Wine Gravy 23
GLUTEN (WHEAT), SOYA, SULPHITES

Roast Turkey & Ham | apricot & sage stuffing

| cranberry sauce 21
MILK, GLUTEN (WHEAT), SOYA, SULPHITES

Battered Cod Goujons Served with double cooked chips,

salad & tartare sauce 20
GLUTEN (WHEAT), SOYA, FISH, MILK, EGGS, SULPHITES, MUSTARD

Golden Fried Chicken Breast | Andarl Farm ham hock stuffing |

creamy mushroom sauce 20
GLUTEN (WHEAT), SOYA, MILK, SULPHITES,

Slow-cooked Beef Brisket Ragout, rigatoni pasta, wild garlic grana padano 20
GLUTEN (WHEAT), CELERY, SOYA, MILK, EGGS, SULPHITES, MUSTARD

Langoustines, Thai coconut cream, sautéed green vegetables, basmati rice 22
CRUSTACEANS, FISH, MUSTARD, CELERY, SOYA

Roasted Aubergine | tomato | spiced pomegranate couscous | hummus | spiced beans
| buckwheat 18
SOYABEAN, GLUTEN (WHEAT), SULPHITES

Parsnip & Sage Roulade | charred sweet heart cabbage | 1iquorice | feta | peanut

ragi | curry cream 18
MILK, PEANUTS, SOYABEAN, NUTS, SEASAME SEEDS, MUSTARD,CELARY

Jackfruit Ramen | noodles | seasonal vegetables |
miso glazed tofu | jammy egg (Vegan Option Available) 18
PEANUTS, SOYA, EGG, GLUTEN (WHEAT)

All main courses served with creamed & roasted potato
and braised red cabbage, roast carrots & greens



