
HAPPY
GRADUATION

CLASS OF 2026



3 Courses 65 per person

Toast to the Class of 2026
with a glass of prosecco on arrival

for every guest, on us

STARTERS

Cauliflower Velouté

charred Romanesco, hazelnuts (3b,4)(VG)

Steak Tartare

brioche toast, egg yolk emulsion,

crispy potato (1a,4,7,12,13)

Ardsallagh Goat Cheese Mousse

pickled beetroot, pear, brick pastry (1a,4,7,10,12,13)

MAINS

Guinea Fowl Supreme

maitake, baby carrots, pomme purée,

red wine jus (4,9,13)

Prawn Pappardelle

courgette, garlic butter, tomato,

bottarga (1a,4,5,7,8,9,13)

Grilled King Oyster Mushroom

white bean cassoulet, braised

radicchio, pistou (3a,4,10,13)(VG)

28-Day 10oz Ribeye +12.50

chips, watercress, sauce (4,9,13)

SIDES

house-made fries (1a)

cavolo nero

confit potatoes (4)(V)

honey-glazed parsnips (1a,4,13)

DESSERTS

Class of 2026 Brownie

dulce de leche mascarpone
finished with an edible graduation hat

Passion Fruit Tart

Swiss meringue, raspberries,

pistachio (1a,3f,4,7)

Caramelised Pear &

Walnut Cake

ginger crème anglaise, vanilla

gelato (1a,3h,4,7)

Please advise us of any allergies before ordering.

Allergens

1 Gluten (A-Wheat, B-Spelt, C-Khorasan, D-Rye, E-Barley, 


F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, 


C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, 


H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B-Lobster, 


C-Crayfish, D-Shrimp), 6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 


10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & 

Sulphites, 14 Lupin. V-Vegan, VG-Vegetarian, GF-Gluten Free

Please note that there is a discretionary 12.5% service 
charge added to parties of 6 or more

All Beef is 100% of Irish origin.


