
           

A La Carte Menu 

 

Starters

(GFon request)             Free Range Chicken Liver Pâté,
 Blackberry, Beetroot, White Balsamic, Pain d’Épices €8.90

V & GF Toonsbridge Mozzarella, Heritage Tomatoes, Basil, Balsamic,
                   Mixed Greens                    €8.90

(GF) Pan-fried Scallops, Cauliflower Purée, Broad Beans, 
Dry Cured Bacon        €12.50

  Gremolata Grilled Prawns, Salt Cod Beignets,
        Samphire, Lime and Basil Aioli       €11.50

(GF & V) Chefs Soup of the Evening €5.95

Ham Hock Terrine, Apple Chutney, Pickled Walnuts
Brandy Dates €8.90

 GF- Gluten Free V- Vegetarian 



           

Happy to assist with any specific Dietary requirements 

Main Courses

 Twice Cooked Pork Belly, Carrot and Garlic Purée, 
Glazed Baby Carrots, Savoy Cabbage, Crumble Black Pudding

 €22.50

(GF) Salmon (Cooked Sous Vide Style & Pan-fried to Finish)
 Fennel Compote, Beetroot Buttered Baby Leek  €22.50

 

(GF) 10 oz Jack Kelly Sirloin Steak, Marrow Bone Custard
Gratinated Onion, Parsley Salad, Red Jús €27.50

 

    Pan Fried Turbot, Pea Purée, Confit Chicken Wings, 
              Pickled Girolles, Lemon Truffle Butter  €29.50

(V) Lemon & Garlic Risotto, Seasonal Greens,
    St Tolas Goats Cheese Croquettes, €19.50

                       Rump of Lamb, 
Minted Crushed Peas, Black Olive Oil, Velvet Cloud Yogurt €26.50

Main Courses Served with Selection of Seasonal Vegetables & Potatoes

  Additional Side Orders  €3.50
                                      Red cliff Side Salad,  Home-cut Fries  

               
We are proud to state that where possible our produce is sourced from our wonderful local producers.

Our Beef is 100% Irish & all our suppliers can guarantee 100% Irish Beef Traceability, 

Head Chef: Shawn Keniston
Our Suppliers: Cathal Sexton Seafoods, Doonbeg, St. Tola Goats Cheese, Inagh, Jack Kelly Kilrush



           

Richardson’s Limerick, Pallas Foods, Redmonds Fine Foods


