
 

Desserts
 

Milk Chocolate, Salted Caramel, Killowen Yoghurt

Raspberry Pannacotta, Kirsch, White Chocolate

Créme Fraiche, Blackcurrant, Buttermilk

€9.00

€9.00

€9.00

From the Sea & Garden

Barbecued Squash Soup, Vadouvan, Crispy Lentils

Confit Chicken Leg Terrine, Smoked Wild Mushroom, Piedmont Hazelnut, Fig

Kilmore Quay Crab, Apple, Lemon, Nori, Focaccia

Smoked Butter Poached Prawns,  Barbecued Broccoli, Almond, Piment D’Espelette

Barbecued Baby Gem, Smoked Ricotta, Medjoul Date, Pear, Black Olive   
 
 

 
Sharing Plate for Two (Perfect light Lunch):    
Kilmore Quay Crab, Smoked Butter Poached Prawns & Tenderstem Broccoli, Chicken Terrine,  
Barbecued Baby Gem Salad served with Kelly’s Homemade Sourdough Baguette

     
 
From The Fire & Embers 
Barbecued Monkfish, Smoked Tomato, Haricot Beans, Tomato Beurre Blanc

Andarl Pork Rump, Red Cabbage in Seaweed Butter, Kohlrabi, Apple Cider Jus

Barbecued Beef Short Rib, Smoked Cauliflower, Caramelised Shallot, Truffle Jus

Smoked Potato Gnocchi, Jerusalem Artichoke, Pesto, Caramelised Beurre Blanc

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

Smoked Pomme Purée 
 
Vegetables From The Embers 

 
 

€8.00

€13.50

Small €11.00  Large €14.00 

€22.00

€21.00

€22.00

€19.00

€5.00

€5.00

€5.00

€5.00

€13.50

€14.00

All Our MeAt And Fish Are OF irish Origin. dishes MAy vAry subject tO seAsOnAl chAnges

Lunch Menu

€36.00 

Wednesday to Saturday 12.30 - 2.30 pm and Sunday 12.30 to 4.00 pm


