
S TAR T ERS

HOMEMADE SOUP OF THE DAY

 HAM HOCK TERRINE

GOAT’S CHEESE CURD

Served with a selection of breads (1, 7, 9, 12)

Cauliflower, piccalilli, toasted hazelnut (1,7,10)

Roast celeriac, honey, apple (7)

Vi’s Dinner Menu

 All dishes are cooked to order. Please allow sufficient time for cooking. Beef is 100% Irish.

(1) Cereals containing Gluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans  (7) Milk (8) Nuts (9) Celery (10) Mustard (11) Sesame Seeds (12)

Sulphur Dioxide and Sulphites  (13) Lupin (14) Molluscs (GO) Gluten Free Option Available (GF) Free from Gluten

 

 

€8

€14

€14

SOUS VIDE BARBARY DUCK BREAST 

CITRUS CURED SALMON

 TIGER PRAWNS

 Spiced winter berry compote, ginger nut crumb, citrus gel (1,7,8 Plums)

Served with toasted spelt, sea buckthorn, sea weed, mandarin (4,7)

In a pastry, compressed watermelon, basil and wasabi emulsion (1, 2, 7)

 

€14

€14

€14

MAINS

10OZ IRISH BEEF STRIPLOIN STEAK

STEAK ON THE STONE - YOUR STEAK, YOUR WAY 

PAN FRIED IRISH CHICKEN SUPREME

  Braised onion, shimeji mushroom, pepper sauce, chunky chips (7,9,12)
€15.00 supplement for DBB package

6oz fillet steak served with braised onion, shimeji mushroom, pepper sauce, chunky chips (7,9,12)
€15.00 supplement for DBB package

 Tender stem broccoli, barley pilaf, mushroom and tarragon sauce (1, 7, 9)

 

 

€38

€41

€26

BAKED FILLET OF COD

SLOW COOKED GLAZED IRISH BEEF BLADE

SOUS VIDE LAMB RUMP

 White bean cassoulet, chorizo, olive tapenade, confit tomato  (4, 7, 9)

Shallot pure, braised onion, chateaux potato, king oyster mushroom, natural jus (7, 9,12)

Moroccan spiced couscous, roast pepper, courgette,  smoked aubergine purée (served medium) 
€12.00 supplement for DBB package 

 

€28

€28

€37

CHARGRILLED SAVOY CABBAGE
 Pomme Anna, crispy kale, carrot pure, hazelnut shavings  (7,8,12)

€22

S IDES

CHUNKY CHIPS €5

 

SKINNY FRIES €4

BABY NEW POTATOES €4
SIDE SALAD €5

LOCAL GREENS €5

EXTRA SAUCE €1
Choice of pepper sauce (7,9)

red wine or gravy (9)


