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Seared Atlantic Scallops, Ashes Black Pudding
Sage & Onion Potato Rosti, Mustard Cream

House Cured Organic Salmon
Asian Aromatics, Pickled Cucumber,  Wasabi Crème Fraiche  

Roast Confit of Thornhill Duck Leg   
Wilted Pak Choi, Celeriac Puree, Orange Glaze          

Honey Fig & Parma Ham Salad
Garden Leaves, Galia Melon, Glazed Pecans, Balsamic Dressing  

Chef's Freshly made Soup of the Day
Skellig Breads 

Dingle Dubh Goats Cheese Crostini
Onion Jam, Beetroot & Chilli Salsa




