
 

 

Please note that all of our dishes are prepared-to-order and may contain allergens. Our kitchen operation involves 

shared cooking and preparation areas; therefore, we cannot guarantee that any menu item can be completely free of 

allergens. Every care has been taken to remove shotgun pellets from the game on the menu but on occasion we may 

miss some so please take care when eating our freshly prepared game dishes. 

 
 

Starters | 
Kilkee Scallop     Garden Tomato, Artichokes      €16.00 

 
Enoki Mushrooms Tempura  Sriracha, BBQ Gem, Cured Egg Yolk                         €12.00 

 
Duck Liver Pate    Toasted Sourdough, Garden Apple     €15.00 

 
Clogherhead Crab   Crumpet, Parsley, Lemon, Brown Crab Butter   €14.00 

 
Garden Pumpkin Soup    Burrata , Pumpkin Seeds      €10.00 

 
 
Main Courses | 
Warrenpoint Cod    Prawn Colcannon , Black Bacon, Lemon Butter Sauce   €28.00 

 
  Feighcullen Chicken   Chanterelles, Haricot Bean, Chorizo , Chickpeas   €28.00 

    
Glazed Thornhill Duck Breast  Slow Cooked Leg, Salsify, Braised Beetroot, Plum Sauce   €30.00 

 
John Stone Beef Striploin    Cep Mushrooms, Smoked Oxtail, Cavolo Nero   €32.00 

 
Duvillaun Beg Glazed Lamb Shoulder  
For Two     Mash, Glazed Carrots, Rosemary Jus     €62.00 

 
 
Sides |    Sautéed Potatoes €4.50  Mash €4.50    Cauliflower Gratin €4.50  Garden Salad €4.50 
 
Desserts | 
Garden Apples     Caramel Sauce, Blackberry Ice Cream    €10.00 

 
Raspberry Bombe   Raspberry Mousse, Passionfruit Sorbet, Shortbread   €11.00 

 
Cliff Ice Cream     Coconut Ice Cream, Pineapple Sorbet, Rum     €9.00 

 
Cliff 10 Chocolate Fondant  Salted Caramel Ice-Cream, Peanut Brittle    €11.50 

 
 Irish Cheese    Apple Gel, Oat Crackers       €15.00 

 
      Wine Pairing €30 Per Person 


