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O n  A r r i va l
Truffle Arancini  (1A, 4, 7, 12, 13) Tempura Prawn  (1A, 4, 5D, 7, 10, 11, 13)

Black Garlic and Cáis na Tíre Avocado, Yuzu and Aged Soy

S ta r t e r S
( C H O O S E  O N E )

Beef Short Rib Ragù  (1A, 4, 7, 13) Trout Tartare  (7, 8, 10, 11, 13)

Hand-rolled pappardelle, smoked winter 
mushrooms and Cáis na Tíre

Burnt chive emulsion, pickled radish, wasabi, 
trout roe and house ponzu

Winter Mushroom Velouté  (1A, 4, 9)

Truffled brioche, portobello pesto, smoked Gubbeen and crème fraîche

M a i n S
( C H O O S E  O N E )

10oz Ribeye  (4, 5D, 7, 8, 12) Roast Cod  (3B, 7, 10, 13)

House Caesar and beef fat Béarnaise Jerusalem artichoke, braised leeks, winter chanterelles, 
hazelnut pesto and vin jaune sauce

NBHD Cacio e Pepe  (1A, 4, 7, 13)

Calamarata pasta, Cáis na Tíre and Kampot pepper

S i d e s
( C H O O S E  O N E )

Roasted Brussels Sprouts  (1A, 3D, 4, 12, 13) Bone Marrow Mash  (4)

Bacon, pecan and maple syrup Spring onion and bone marrow butter, Lyonnaise-style onions

Truffle Fries  (4, 7, 12) Triple Cooked Chips  (7, 12)

Baby Carrots  (3A, 4, 13)

Hot honey, labneh and smoked almond

D e s s e r t s
( C H O O S E  O N E )

Brown Butter Cake  (1A, 3A, 3B, 4, 7) Baked Alaska  (1A, 4, 7)

Coffee custard, vanilla-poached pears, caramel 
and tonka bean ice cream

Blackberry, apple and yuzu

NBHD Cheesecake  (1A, 4, 7) Irish and French Cheeses  (1D, 4, 13)

Figs, fig leaf and yoghurt sorbet Quince, chutney, crackers and grapes

Valrhona Chocolate Fondant  (1A, 2, 3A, 4, 7)

Peanut, banana, miso caramel and roasted vanilla ice cream

A  g l a s s  o f  c h a m p a g n e  o r  a  c o c k t a i l  t o  f i n i s h

A service charge of 12.5% for the team will be applied to the final bill.


