
 

 

Chocola te  Fondant  with  Toasted Pist achio and Cherry  Sorbet  

Eton M ess  Semifr eddo,  Chi l led  Par fait ,  Fresh  Berr ies ,  Wex ford Stra wber ry  Sa uce  

Peach ,  Ra sp berry  a nd  Almond Cr umble with  Cust ard Ice Crea m  

Select ion of  Sor bet s  wit h  Ca ndied  Pee l  

Se lect ion of  Ice -cr ea m & Pop ping  Ca ndy  

Ir i sh  Art i sa n Cheese ,  Cr ackers ,  P lum , App le a nd  Raisin  Chutney  –  Supp €5  

 

Loca lly  Sourced  -  Cat ch of  th e Day -  Ever  Cha nging  -  P lea se  a sk  your  ser ver .  

Dublin  bay  Pra wn Scamp i,  Ha nd-cut  Ch ip s a nd  Tartar  Sauce  

Chargr i l led  Dry -aged  Ribeye  (10oz) ,  Por tobel lo Mushr oom ,  

Crispy Onion,  P epp er  Sa uce  a nd Ha nd -cut  Fr ies  –  Supp  €5  

Chicken M ila nese ,  R ocket  and Heir loom Tomat o Sala d,  Ba si l  Oi l  a nd  Sha ved Par mesa n  

Herb -cr usted Ra ck  of  La mb,  Ba by Carr ot s,  Colca nnon Ma sh,  Mint ed P ea s ,  R ed Wine  

Reduction  

Vegetar ia n Specia l  o f  th e Day -  P lease  ask your  server  

 

                                                Ma tts  Sea food Ch owder  

Stea ming  Musse l  P ot  wit h  Gar li c ,  Sha l lot  a nd C ream  

Heir loom Tomat o a nd  Toons Bridge  M ozzar e l la  Caprese  Sa lad  

At lantic  Pra wns  in  Ka tai f i  Pastry  wi th  C oconut  Satay Sauce  

Spicy  Ch icken Wings  wi t h  Blue Cheese  Mayo  

Dublin  Bay  Pra wn Cockt ai l  

 

 

Dinner Set Menu 

A selection of teas and coffees  

 

See  our extensive wine l ist .  Nadia Sova is  
our res ident  wine expert;  she is  more than 

happy to  recommend wine pairings.  

We open tens  of  t housands o f  oysters each 
year.  Always  s hucked to order .  


