
main course

Starters

Tian of Dunany Crab & Cucumber Gazpacho | 13.00 
Celeriac, compressed apple, dill creme fraiche, lemon curd, squid ink tuile.

 (cr, mo, m, g, c, e) 

Allergens: (G) Gluten (M) Milk (E) Eggs ((F) Fish (C) Celery (Mu) Mustard (Mo) Molluscs 
(S) Sulphites (Cr) Crustaceans (L) Lupin (N) Nuts ( Pn) Peanuts (Se) Sesame (So) Soybeans 

Soup Of The Day | 8.00
Served with Selection of Breads (g, m, c)  

Chicken Liver Parfait | 10.00
Port jelly, toasted almonds, orange & Cointreau gel & crostini

(g, m, s ,n)

Beef Carpaccio |12.00
Newgrange rapeseed oil, panko capers, horseradish aioli. 

(g, e, mu)

Olive Pork Belly | 10.00
Pressed belly of pork, braised red cabbage, apple textures & port jus.

(m,s)

Catch Of The Day 
Please see server for details (Please see server for allergens)

10oz Sirloin | 28.00/ 8oz Fillet of Irish Hereford Beef | 32.00
nutmeg potato rosti, spinach, caramelized shallots, tender stem Broccoli,

Ard Mhacha mushroom & port jus  (s, m, e) 

Townhouse Salad (s)

Portion of Chips (g)

Seasonal Vegetables (M)

Creamy Mash Potato (M)

Ard Mhacha Mushrooms with Parmesan (M)

Homemade Breads (g, m)

2 Slices €2 / 5 Slices €4

sides €5 each

Chicken Ballotine | 21.00
Filled with a sweet apricot & black pudding farce, pommes anna, mint pea puree

with iona farm baby carrots & jus (g, s, m)

Slow Cooked Lamb Shank | 23.00
Sauteed baby potatoes, Ballymakenny  broccoli hearts in drummond

house garlic Butter & lamb jus (m, c, s)

Mooncoin Beetroot | 10.00
st. Tola's goats cheese mousse, black sesame

tuille, pickled walnuts (su, m, se)

Ard Mhácha Mushroom Risotto | 16.00 
baby spinach, garlic herb butter & parmesan (su, m, d)

Skeghanore Duck Breast | 24.00 
Skeganore Duck, winter pumpkin, black kale, [earl barley, pressed duck leg,

blackberry jus (g, su, ce)


