
 

   
Wednesday & Thursday 5 – 10.30pm 

Friday & Saturday 12 – 10:30pm 

Sunday 1 – 8pm 

Sharing Plates 30 

Wednesday & Thursday from 5pm 
Friday & Saturday 12 – 6pm 
Sunday 1pm – 8pm 

house focaccia & roasted onion 
butter 

carmona olives 

house cured pork belly  
& pickles 

parmesan arancini  
& truffle mayo 

Irish cheese selection  
young buck, ballylisk, coolattin 

 

Set Menu 
2 Courses 18.50 
3 Courses 22.50 
 
Wednesday & Thursday from 5pm 
Friday & Saturday 12 – 6.30pm 
Sunday 1pm – 8pm 

parmesan arancini  
& truffle mayo 

house spaghetti, shellfish, 
anchovy & chilli butter 

white choc cream & raspberry 

 

Sunday Roast 
21 

roast beef, Yorkshire pudding,  
roast potato & veg 

   

   

house focaccia & roasted onion butter  5 

hummus, spiced seeds & flatbread  5.50 

house cured pork belly & pickles  7.50 

carmona olives                                                                                        3.50 

   

parmesan arancini & truffle mayo  6.50 

crispy squid, spiced bolognese  9.50 

heirloom tomatoes, avocado & red pepper dressing  7.50 

celeriac & hazelnut soup  5.50 

burrata, fig & coppa   8.50 

 small large 

braised lentils, autumn veg & radicchio  14.50 

house spaghetti, shellfish, anchovy & chilli butter 9 17.50 

house ricotta gnudi, spiced butternut squash 7.50 15 

mushroom ravioli, parmesan & chives  16.50 

halibut, shellfish sauce & squash  24.50 

co. Tyrone lamb, courgette & mint salsa  26.50 

co. Tyrone sirloin & chimichurri  26 

chateaubriand for two, red wine jus & chimichurri  63 
 

   

truffle chips, confit potatoes, mixed leaves, 

king cabbage & beef fat crumb,  

organic buttered mixed greens                                                    

 4.50 

   

mixed berry baked Alaska  8.25 

vanilla panna cotta, honeycomb, raspberry & lemongrass  7 

white choc cream & raspberry  6.50 

freshly churned ice cream  5.50 

Irish cheese selection – coolwillow, ballylisk, hiberina  11 

‘Friend at hand’ whiskey truffles  5 

our suppliers this week: Ewings, Lisdergan, mikes fancy cheese, picked organic 
please advise your server of any dietary requirements 
a discretionary 10% service is added to all bills 



 

  

Wednesday & Thursday 5 – 10.30pm 

Friday & Saturday 12 – 10:30pm 

Sunday 1 – 7pm 

Sparkling & Sparkling Rosé 125ml   Bottle 

Bodegas Piqueras, Almansa, Spain (V) 6.00   29.00 

Forget Brimont Brut, NV, Champagne, France 15.00   77.50 

Henri Abelé Brut, NV, Champagne, France    97.00 

Billecart Salmon 2009 Vintage, Champagne, France    145.00 

     

White Wine 125ml 175ml 250ml Bottle 

Boas Quintas Gandarada Branco, Dáo, Portugal    29.00 

Joseph Drouhin, Macon Lugny, France 8.25 11.50 16.25 47.50 

Grauzen, Sauvignon Blanc, Languedoc, France (O) 5.75 7.75 11.00 32.00 

Domaine Balland, Sancerre, France (V)    65.00 

Hörner, Pinot Gris, Pfalz, Germany 7.00 9.50 13.25 39.00 

Monchhof Salve Estate, Riesling, Mosel, Germany 7.00 9.50 13.25 39.00 

Natural Mystic, Vinho Verde, Portugal (V) 6.00 8.00 11.50 33.00 

Entreflores, Rias Baixas, Spain    40.00 

Campodora, Albana secco, DOCG, Italy    28.00 

Oliver Leflive, Les Setilles, Chardonnay, Bourgogne,France    85.00 

     

Rosé / Orange 125ml 175ml 250ml Bottle 

Umani Ronchi Centovie, Italy (V,O) 7.25 9.75 13.50 40.00 

Hörner, ‘Horny’, Spätbugunder, Germany    35.00 

Cramele Recas, Orange Natural Wine, Romania 6.00 8.00 11.00 33.00 

     

Red Wine 125ml 175ml 250ml Bottle 

Jean Loron, Pinot noir, Burgandy, France ‘1711’ 6.25 8.50 11.75 35.00 

Le Paradou Cépage, Grenache, Rhône, France 5.50 7.50 10.50 31.00 

Joseph Drouhin, ‘Hospice de Belleville’ Fleurie, France 

(O,BD) 
   75.00 

Bodegas Ugalde Crianza, Rioja, Spain 5.75 7.75 11.00 32.00 

Velarino, Nero di Troia, Puglia, Italy 5.75 7.75 11.00 32.00 

Ams Tram Gram, Malbec, France 7.00 9.50 13.25 39.00 

Fattoria di Basciano, Chianti Rufina, Tuscany, Italy    41.50 

Boas Quintas Gandarada Tinto, Dao, Portugal    29.00 

Chateau du Basque, Saint Emilion Grand Cru,  

Bordeaux, France 
   53.50 

Ascheri Barolo DOCG, Piedmont, Italy (V)    80.00 

Tommasi Valpoicella Ripasso Superiore, Veneto, Italy    55.00 

Cocktails 

Italian Sour 
Malfy, Campari,  
Sweet Vermouth,  
Orange, Citrus, Whites 

10.5
0 

Hugo 
Prosecco, Elderflower, 
Mint 

12.5
0 

Bella Donna 
Daquiri 
Kraken, Almond,  
Citrus, Cinnamon 

9.95 

Naked & Famous 
Jose Cuervo, Aperol,  
Yellow Chartreuse, 
Citrus 

11.5
0 

Sazerac 
Hennessy, Bulliet,  
Pernod, Bitters 

10.5
0 

Tipperary 
Black Bush,  
Sweet Vermouth,  
Green Chatreuse, 
Bitters 

11.5
0 

Bramble  
Beefeater,  
Blackberry, Citrus 

9.95 

Aperol Old 
Fashioned 
Aperol, Black Bush,  
Maple Syrup, Bitters 

9.95 

  

Liqueur coffee 

Irish coffee 
Powers whiskey  

8.00 

French coffee 
Cointreau   

8.00 

Royal coffee 
Hennessey   

8.00 

Calypso coffee 
Kahlua 

8.00 


