
TABLE D’HÔTE
2 COURSES €45 PER PERSON
3 COURSES €59 PER PERSON

If you require more information on the allergen content of our dishes, 

please ask a team member who will be happy to assist you.

Please ask your server if you would like to see our Plant Based Menu.

All our beef is of Irish Origin. 

All dishes are subject to change, due to seasonality and availability of ingredients.



-STARTERS
SOUP OF THE EVENING

homemade treacle bread 
Contains egg, milk, wheat, oats

SATAY CHICKEN SKEWER 
fennel slaw, Thai peanut dip 

Contains peanut, soya, sesame, sulphites, mustard, wheat

POTTED CRAB & CRAYFISH  
smoked gubbeen, cucumber, 

chilli, ginger, sourdough croute 
Contains milk, wheat, crustacean, sulphites 

ROUNDSTONE BAKERY 
SOURDOUGH BRUSCHETTA 

mushroom & confit onion, tarragon pistou, chervil 
Contains wheat, almonds

CONFIT DUCK CROQUETTE
wasabi aioli, celeriac & apple slaw  

Contains egg, mustard

FETA & WALNUT TART 
sweet leek, pepper ketchup 

Contains walnut, wheat, egg, sulphite, mustard

LEMON & BLACK PEPPER 
CHICKEN CAESAR SALAD

gem lettuce, maple bacon, 
parmesan tuile, caesar dressing 

Contains egg, milk, sulphite, mustard



MAINS
FILO WRAPPED ROASTED 
IRISH CHICKEN BREAST 

adelina ricotta, sundried tomato, filo pastry, 
butternut squash & chive crush 

Contains wheat, milk, sulphites

 
SLOW COOKED WILD

IRISH VENISON SHANK
bubble and squeak potato, glazed carrots, 

parsnip puree, port & blackberry jus 
Contains celery, milk, sulphites

 
HERB CRUSTED BAKED WILD COD 

braised fennel, bouillabaisse, Irish cockles & mussels 
Contains fish, crustaceans, molluscs, wheat, sulphites

 
IRISH BEEF & WINTER VEGETABLE STEW 
cocotte potato, tenderstem broccoli, glazed carrots 

Contains milk, celery, sulphites

 
SMOKED FISH PIE 

smoked coley, tiger prawns, salmon, edamame beans, corn, 
white wine dill sauce, aligot potato 

Contains fish, crustacean, milk, sulphites

 
8OZ CHARGRILLED SIRLOIN STEAK 

red onion marmalade, fondant potato, chestnut mushroom
Contains milk, sulphites

  €6.00 supplement applies

 
TWICE BAKED BLUEBELL FALLS 

GOAT CHEESE SOUFFLE
beetroot purée, tenderstem broccoli, smoked almonds

Contains milk, wheat, almonds, mustard, egg



SIDES
CAESAR SALAD 

with bacon  
Contains egg, milk, sulphites, mustard

 

 
ONION & MUSHROOMS 

 

 
MACARONI CHEESE 

Contains: wheat, egg, milk
 

 
TENDERSTEM BROCCOLI 

with smoked almonds 
Contains almonds

 

 
ROCKET & PARMESAN SALAD 

with pickled shallots 
Contains milk, sulphites, mustard

 

 
SKINNY FRIES 

 

 
TRUFFLE CHIPS

with truffle aioli 
Contains egg

 

 
CAULIFLOWER CHEESE 

Contains milk, wheat 

€4.95 EACH  



with truffle aioli 

DESSERT 

CHOCOLATE & PASSION FRUIT DOME 
chocolate sauce, mango gel 

Contains milk, wheat

HAZELNUT & CARAMEL ECLAIR 
caramel and hazelnut cream 

Contains milk, wheat, egg, hazelnut

 
LEMON CHEESECAKE 

whipped coconut ganache, lemon jelly 
Contains wheat, milk, soya, egg

 
BREAD & BUTTER PUDDING 

raspberry, white chocolate 
Contains wheat, egg, milk

MINI PAVLOVA 
winter berries, lemon curd,mascarpone cream 

Contains egg, milk 

FARNHAM SOFT SERVE ICE CREAM OF THE MOMENT 
honeycomb, pistachio crumb 

Contains milk, egg, pistachio

APPLE & CINNAMON CRUMBLE TART 
vanilla anglaise

Contains wheat, egg, milk, almond

CARAMELISED HONEY PANNA COTTA 
white chocolate ganache, blackberry gel, honeycomb 

Contains milk

FARNHAM CHEESE SELECTION 
cavanbert, hegarty cheddar, cashel blue, smoked gubbeen, 

mixed crackers, grapes, spiced pear chutney 
Contains milk, sesame, wheat, egg, sulphites

€5.00 supplement applies


