WELCOME

Executive Chef John O' Leary and his Culinary Team continuously develop our menu’s with the ever-growing range of fresh
ingredients available from local suppliers. We always look to source not only the best, but the best of season. Enjoy!

Starters
Sticky Slow Roasted Pork Belly

Homemade Slaw, Hugh Maguire Black Pudding Bon-Bon,

Caramelised Onion Purée, Spiced Apple Compote,
Wholegrain Mustard Jus 45679111213

Hay Baked Celeriac
Salt and Hay Baked Celeriac with Truffle Dressing,
Toasted Pistachios 68 )vc)

Soup
Roast Squash, Smoked Ricotta, Spiced Seeds,
Newgrange Gold Curry Qil 57912

Contemporary Caesar Salad

Croquettes of Confit Chicken Caesar, Baby Gem Leaves,

Parmesan, Parsley Purée 7678111213

Our Local Suppliers

Poppadom'’s Farm Killarney - Star Seafood
Killarney - Spillane’s Seafood Killarney -
Tim Jones Killarney - Fenit Veg Tralee -
Terra Foods Tralee - Irish Hereford Prime -

Kerry Wild Game - Our Chef's Garden

ALLERGENS

1. Crustaceans, 2. Molluscs, 3. Fish,

4. Peanuts, 5. Nuts, 6. Gluten, 7. Lactose,
8. Soya, 9. Sulphites, 10. Sesame Seeds,
11. Eggs, 12. Celery, 13. Mustard, 14. Lupin
(V) - Vegetarian (VG) - Vegan

Mains

Jacobs Ladder
48hr Beef Rib, Bourguignon Sauce, Smoked Potato

Mousseline, Malt Glaze Carrot, Dried Onion Crumble 47917212

Wild Irish Fish of the Day
Curried Mussels, Root Vegetable Confit,
Caramelised Onion Purée 23712

Pork Schnitzel
Celeriac Purée, Herb & Parmesan Dressing,
Celeriac Slaw with Jus 6791113

Chicken Supreme
Grilled Butternut Squash, Mushroom & Spinach Arancini,
Pickled Chanterelles, Roasting Jus 579

Butternut Squash Steak
Confit Butternut Squash Steak, Courgette Foam,
Celeriac Purée, Curry Chickpea Dressing 22 (1)(vs)

401l mains are served with Potato dressed in Confit Garlic

Desserts

Apple Tarte Tatin
Chantilly Cream, Caramel Sauce, Vanilla Ice Cream 56711
*\/egan Alternative Available*

Chocolate Fondant
Stout Ice Cream, Cocoa Nib Tuille 56717

*Gluten Free Alternative Available*



