
STARTERS
Something Soup 

Freshly Made Wheaten Bread & Connacht Butter
1,2,4,7

Shredded Chicken 
Kimchi Slaw - Sweet Chilli - Mango - Spring Onion

2,14

Spring Roll
Pulled Pork - Apple - Celeriac Remoulade - Mustard - Herb Coriander 

2,4,5,9,14

Caesar Salad
Cos Lettuce - Parmesan - Croutons - Caesar Dressing

2,4,5,9,14

 

Cauliflower
Tempura Cauliflower - Bao Bun - Asian Slaw - Ebrington Hot Sauce - Scallion - Coriander

 2 ,9

2 Courses £30 3 Courses £38
12:30pm - 3:30pm 

Head Chef Leigh Thurston and his culinary team are delighted to present you
with their menu, designed exclusively using seasonal, locally sourced and

traceable ingredients.

Leigh Thurston
HEAD CHEF

SUNDAY LUNCH MENU

All items are subject to availability. Some foods may contain nuts or nut oils. Items can be modified to
become Vegan Allergens: (1) Celery, (2) Gluten, (3) Crustaceans, (4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (8)

Mollusks, (9) Mustard, (10) Nuts, (11) Peanuts, (12) Sesame Seeds, (13) Soya, (14) Sulphur Dioxide.



Tart
Armagh Apple Tart - Almond

2,4,7,10

Cheesecake
Preserved Raspberry - White Chocolate - Oat Crumb - Muine Glass - Raspberry Sorbet

2,4,7

Chocolate
Triple Chocolaté Mousse Cake - Feuilletine - Chocolaté Tuile - Praline Ice Cream

2,4,7

Vegan Lemon Cheesecake
Oat Crumb - Raspberry Sorbet

2

Muine Glas Ice Cream & Sorbet Selection (Select Three)
Vanilla Bean Ice Cream - Strawberry Ice Cream - Chocolate Ice Cream Yellowman Ice

Cream - Lemon Sorbet - Apple Sorbet - Raspberry Sorbet
 2,7 

DESSERTS 

MAINS
Irish Nature Roast Sirloin

Creamed Potato - Yorkshire Pudding - Roast Potato - Seasonal Vegetables - Pan Gravy
1,2,5 ,7,14

Glyn Valley Roast Turkey Roulade
Crispy Gammon Fritter - Creamed Potato - Roast Potato - Seasonal Vegetables - Parma Ham

Stuffing - Pan Gravy
1 ,2,7,14 

Daube of Beef
Red Wine Braised Ox Cheek - Pancetta - Onion - Carrot - Champ Potato

1,7,14

Chicken
Rockvale Chicken Breast - Wild Mushroom - Pancetta - Celeriac Puree

Creamed Potato - Pan Gravy
1,7,14

Pan Fried Seabass
Potato Bravas - Nduja Sausage - Tomato - Fennel - Red Pepper

1,5,7,9,14

2,14

Papperdelle (Vegetarian)
Courgette - Roast Pepper - Artichoke - Basil - Marinara Sauce

All items are subject to availability. Some foods may contain nuts or nut oils. Items can be modified to
become Vegan Allergens: (1) Celery, (2) Gluten, (3) Crustaceans, (4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (8)

Mollusks, (9) Mustard, (10) Nuts, (11) Peanuts, (12) Sesame Seeds, (13) Soya, (14) Sulphur Dioxide.


	2 Courses £30
	3 Courses £38
	12:30pm - 3:30pm
	SUNDAY LUNCH MENU
	Head Chef Leigh Thurston and his culinary team are delighted to present you with their menu, designed exclusively using seasonal, locally sourced and traceable ingredients.
	Leigh Thurston
	HEAD CHEF
	STARTERS
	Something Soup
	Freshly Made Wheaten Bread & Connacht Butter

	Shredded Chicken
	Kimchi Slaw - Sweet Chilli - Mango - Spring Onion

	Spring Roll
	Pulled Pork - Apple - Celeriac Remoulade - Mustard - Herb Coriander

	Caesar Salad
	Cos Lettuce - Parmesan - Croutons - Caesar Dressing

	Cauliflower
	Tempura Cauliflower - Bao Bun - Asian Slaw - Ebrington Hot Sauce - Scallion - Coriander
	2﻿,9



	MAINS
	Irish Nature Roast Sirloin
	Creamed Potato - Yorkshire Pudding - Roast Potato - Seasonal Vegetables - Pan Gravy
	1,2,5﻿,7,14

	Glyn Valley Roast Turkey Roulade
	Crispy Gammon Fritter - Creamed Potato - Roast Potato - Seasonal Vegetables - Parma Ham
	Stuffing - Pan Gravy
	1﻿,2,7,14

	Daube of Beef
	Red Wine Braised Ox Cheek - Pancetta - Onion - Carrot - Champ Potato
	1,7,14

	Chicken
	Rockvale Chicken Breast - Wild Mushroom - Pancetta - Celeriac Puree
	Creamed Potato - Pan Gravy
	1,7,14


	Pan Fried Seabass
	Potato Bravas - Nduja Sausage - Tomato - Fennel - Red Pepper
	1,5,7,9,14


	Papperdelle (Vegetarian)
	Courgette - Roast Pepper - Artichoke - Basil - Marinara Sauce
	2,14



	DESSERTS
	Tart
	Armagh Apple Tart - Almond
	2,4,7,10


	Cheesecake
	Preserved Raspberry - White Chocolate - Oat Crumb - Muine Glass - Raspberry Sorbet
	2,4,7

	Chocolate
	Triple Chocolaté Mousse Cake - Feuilletine - Chocolaté Tuile - Praline Ice Cream
	2,4,7

	Vegan Lemon Cheesecake
	Oat Crumb - Raspberry Sorbet
	2

	Muine Glas Ice Cream & Sorbet Selection (Select Three)
	Vanilla Bean Ice Cream - Strawberry Ice Cream - Chocolate Ice Cream Yellowman Ice Cream - Lemon Sorbet - Apple Sorbet - Raspberry Sorbet
	All items are subject to availability. Some foods may contain nuts or nut oils. Items can be modified to become Vegan Allergens: (1) Celery, (2) Gluten, (3) Crustaceans, (4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (8) Mollusks, (9) Mustard, (10) Nuts, (11) Peanuts, (12) Sesame Seeds, (13) Soya, (14) Sulphur Dioxide.




