LUNCH MENU

STARTERS

€15
cucumber, avocado, créme fraiche, dill cream

(fish, milk, sulphites)

€13
chilli lime yogurt

(wheat, milk)

€10
aubergine, rosemary & Parmesan

(wheat, eggs, milk)

€9
prosciutto, roundstone sourdough

(wheat, milk)

MAINS

€22
braised leeks, mustard puree, chicken fat

(milk, mustard, sulphites)

€32
pont neuf, pickled onion rings, café de paris butter

(wheat, fish, milk, mustard, sulphites)

€26

pea puree, herbed new potatoes, sweet tomatoes, watercress
(wheat,eggs, fish, milk)

€18
celery root, Parmesan cheese

(wheat, eggs, milk, celery)

DESSERTS

€9
apple sorbet

(eggs, milk, soy)

€9
hazelnutice cream

(wheat, eggs, milk, hazelnuts)



DINNER MENU

STARTERS

€10
prosciutto, roundstone sourdough

€15
smoked tomato aioli

€13
chilli lime yogurt

€10
eggplant, rosemary & parmesan

€13
salt & vinegar powder, lime, chilli & yogurt dressing

MAINS

€24
braised leeks, mustard puree, chicken fat mash

€32
pont neuf, pickled onion rings, café de paris butter

€28
rosemary potato, cauliflower, snap peas, lemon relish

€20
celery root, Parmesan cheese

€26
pea puree, herbed new potatoes, sweet tomatoes, watercress

DESSERTS

€9
ricotta & almond ice cream

€9
pastry crust, vanillaice cream

€9
hazelnutice cream



