
S TAR T ERS

HOMEMADE SOUP OF THE DAY

CRAB SALAD

BEETROOT TEXTURED GOAT’S CHEESE

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

Yuzu, charred cucumber & flax seeds (2,7)

Goat’s cheese mousse, cannelloni, beetroot purée & cubes of apple crisps (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

BARBARY DUCK BREAST 

RED CABBAGE CURED SALMON

CHICKEN THIGH RILLETTE

 Baby sweet potato fondant, red chicory, gooseberry, carrot purée & toasted cashew nuts (7,8)

Black rice crisp, avocado & whipped orange creme fraiche (3,4,7,10)

Tarragon, leeks, wild mushroom duxelle, truffle aioli & parma ham ( 3, 7,10)

 

€14

€14

€14

MAINS

10    IRISH BEEF STRIPLOIN STEAK

BEEF RUMP STEAK

PAN FRIED IRISH CHICKEN SUPREME

Served with sautéed mushroom and onions, chunky chips & pepper sauce (7,9,12)
€15.00 supplement for DBB package

7oz beef rump steak sous vide, confit potato, baby leek, shallot pure, port jus, filo pastry topped
with horseradish foam (1,3,7,9,10,12) | €10.00 supplement for DBB package

Citrus scented cous cous, pomegranate, almonds, salsa verde & tender stem broccoli (1, 7, 8)

 

 

€38

€36

€26

BAKED FILLET OF SEA BASS

BRAISED BEEF SHORT RIB

PORK FILLET

Fennell sauce, braised fennel, peas & broad beans (4, 7)

Parsnip, onion crisp, chive mash & beef jus (1,7, 9,12)

Carrot purée, pomme anna, crispy and sauté kale & natural jus (7,12)

 

€29

€32

€22

MEDITERRANEAN VEGETABLE QUINOA AND HALLOUMI “CROQUETTE”
Tomato, chilli and apricot jam & beetroot hummus (1,3,7,9)

€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)

OZ
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