VALENTINE’S
SAMPLE MENU

14.02.2026

Glass of Filipa Pato - 3B Sparkling Rose
Bical, Maria Gomes, Cercial

*

Grilled Focaccia Bread
Toasted Sesame / Paprika / EV Olive Qil

*

Welcome Bite
*

SMALL PLATES

Honey & Sesame Roasted Cauliflower
Lemon Tahini/ Chilli, Coriander & Heirloom Tomato Salsa

Doonbeg Crab Meat
Crispy Potato Rosti/Peanut / Piccalilli Vegetables

BBQ Langoustines
Samphire / Fermented Pear & Chilli Sauce / Cucumber Salad

Roscommon Lamb Fillet
Harissa /Black Olives / Parmentier Potato / Yoghurt

Gilligan’s Fillet Tartare
Caper/Gherkins /Egg Yolk / Horseradish / Aged Cheddar/Brioche

BIG PLATES

Organic Swede Gnocchi
Kale / Goat Cheese / Pumpkin Seed

Whole Grilled Lemon Sole
Garlic Brioche Crumb / Saffron /Lemon & Herb Brown Butter

Pan Fried Fillet of Cod
Kelly’s Clams / Mussels / Fennel / Gochujang Prawn Bisque

Gilligan’s Dry Aged 8ozFillet Steak
Kale /Baby Onion /3 day Jus / Pepper Sauce

Thornhill Duck
Braised Leg/BBQ Breast / Sprouts / Charred Apple / Jus

ALL PLATES SERVED WITH A SIDE OF POTATOES / VEGETABLES

SWEET PLATES
Burnt Basque Cheesecake
Blood Orange/Fresh Cream

Choux Bun
Roasted Rhubarb & White Chocolate lce Cream

Pistachio Triffle
Lemon Curd/Mascarpone

10% Service Charge on 6+ If you have a food allergy, please ask to see our allergens list 100% Recycled Paper



