
 

Desserts
 

Dark Chocolate, Hazelnut, Cocoa Nib

Wexford Strawberries, HIbiscus, Elderflower

Barbecued Peach, Brown Sugar, Mascarpone

€9.00

€9.00

€9.00

From the Sea & Garden
Chicken Liver Parfait, Smoked Baby Beetroot, Piedmont Hazelnut, Linseed Cracker, Verjus

Kilmore Quay Crab, Broad Beans, Samphire, Apple, Vadouvan

Smoked Butter Poached Prawns, Smoked Kelly’s Garden Tomatoes, Pesto, Nduja

Smoked Burrata, Charred Asparagus, Ponzu, Nori, Smoked Almond

Barbecued Baby Gem, Smoked Gubbeen Salami, Sweet Red Pepper, Chickpeas
				  
	

 
	
From The Fire & Embers 
Barbecued Halibut, Smoked Mussels, Baby Fennel, Capers, Buttermilk

Free Range Chicken Supreme, Miso Pearl Barley, Ember Baked Carrot, Clementine 

Barbecued Beef Short Rib, Tenderstem Broccoli, Burnt Baby Onions, Truffle Jus

Garden Pea Risotto, Smoked Egg Yolk, Black Olive, Cratloe Hill Sheep’s Cheese 

Sides
Pomme Frites, Comte, Hay Salt
	  
Kelly’s Garden Leaves

Smoked Pomme Purée 
 
Vegetables From The Embers 

€13.00

€14.00

Small €11.00  Large €14.00

€22.00

€21.00

€22.00

€19.00

€5.00

€5.00

€5.00

€5.00

€13.50

€13.00 

All Our Meat and Fish are of Irish Origin 

Lunch Menu

 Tuesday to Saturday 12.30 - 2.30 pm & Sunday 12.30 - 4.00 pm


