
DESSERTS

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal. 
Discretionary service charge of 12.5% is added to all tables of 4 and over.

Warm upside down caramelised apple cake 
with vanilla, cardamom custard and vanilla ice cream

Mandarin zest infused Crème brûlée 
with fresh mandarin

2-courses €32 | 3-courses €38

GROUP LUNCH MENU

KITCHEN + BAR
BRASSERIE

Roasted red pepper and tomato soup
Crème fraîche and piece of homemade garlic & rosemary focaccia

Burrata 
Pesto, green olives, pine nuts, basil and homemade focaccia

Potted smoked pork rillette 
Pickles, charred sourdough and French mustard mayonnaise

TO START

MAINS

Roasted Haddock
Romesco sauce, chorizo oil, charred broccoli, crispy onion ring and buttered greens

Pork & leek sausage
creamy mash potatoes, onion gravy, crispy onion and chives

Burger
Fried beef burger, cheddar cheese, crispy onion ring on toasted brioche bun with honey roasted 

garlic mayonnaise & skinny fries

Rump of beef
skinny fries and seasonal salad (€7 supplement)

Gnocchi Cacio e Pepe (Vegetarian)
Pecorino cheese, cracked black pepper, courgette ribbons, baby green olives, Italian parsley, 

extra virgin olive oil


