
360 Tasting Plate
individual plate for each guest

Selection of Cured Meats, pesto, crostini ⑦⑩⑭
 

Bailey & Kish Smoked Salmon, dressed fennel salad, lemon wedge ⑤⑭
 

Salt & Pepper Calamari, homemade sweet chilli sauce ②⑦⑧⑬⑭

Main Event

 Pan-Roasted Halibut
rolled cavelo nero & york cabbage, tomato caper & parsley brown butter,buttery baby potatoes ⑤⑭

Roast Chicken Supreme
apricot & cranberry stuffing, braised red cabbage & apple, lyonnaise potatoes, red wine jus

①②⑦⑭

Hereford Beef Ribeye Steak 10oz 
served with  garlic & cherry tomato, runner beans, rosemary sea salt fries & pepper sauce  ⑦⑬⑭

 
Rack of Bacon

braised red cabbage, pineapple salsa, creamy mashed potato, natural jus ①⑦⑭

Spaghetti Carbonara
cured bacon, mushroom, cream sauce, aged parmesan, egg yolk ②④⑦

 
Butternut Squash & Sweet Potato Fritters (V)

beetroot hummus, tzatziki, dressed leaves ④⑦⑫⑬⑭

Rossiter’s Irish Beef Burger
red onion marmalade, baby gem, house pickled cucumber, smoked applewood cheddar, 

horseradish aioli, brioche bun, rosemary salted fries ②④⑦⑬⑭
gluten free bun available - prepared in an environment where gluten is present

Festive Group Menu

Dessert

Assiette of Dessert Duo ④⑦⑩⑭

① = Celery    ② = Gluten   ③ = Crustaceans   ④ = Eggs  ⑤ = Fish  ⑥ = Lupin  ⑦ = Milk 
⑧ = Molluscs  ⑨ = Mustard  ⑩ = Nuts  ⑪ = Peanuts  ⑫ = Sesame Seeds  ⑬ = Soybeans  ⑭ = Sulphites
We are delighted to offer gluten free options, but please be aware that they are prepared  in an environment where gluten is present.

Sharing Boards

Sides

€39.50 per person (+10% service charge)
from 4pm Wednesday to Saturday & All-Day Sunday

subject to change & availability

Allergen Key



360 Tasting Plate
individual plate for each guest

Selection of Cured Meats, pesto, crostini ⑦⑩⑭
 

Bailey & Kish Smoked Salmon, dressed fennel salad, lemon wedge ⑤⑭
 

Salt & Pepper Calamari, homemade sweet chilli sauce ②⑦⑧⑬⑭

Early-Bird Festive Group Menu
€32.50 per person (+10% service charge)

Available up until 6.30pm Wednesday to Saturday
subject to change & availability

Main Event

 Pan-Roasted Halibut
rolled cavelo nero & york cabbage, tomato caper & parsley brown butter,buttery baby potatoes ⑤⑭

Roast Chicken Supreme
apricot & cranberry stuffing, braised red cabbage & apple, lyonnaise potatoes, red wine jus

①②⑦⑭

Hereford Beef Ribeye Steak 10oz 
served with  garlic & cherry tomato, runner beans, rosemary sea salt fries & pepper sauce  ⑦⑬⑭

 
Rack of Bacon

braised red cabbage, pineapple salsa, creamy mashed potato, natural jus ①⑦⑭

Spaghetti Carbonara
cured bacon, mushroom, cream sauce, aged parmesan, egg yolk ②④⑦

 
Butternut Squash & Sweet Potato Fritters (V)

beetroot hummus, tzatziki, dressed leaves ④⑦⑫⑬⑭

Rossiter’s Irish Beef Burger
red onion marmalade, baby gem, house pickled cucumber, smoked applewood cheddar, 

horseradish aioli, brioche bun, rosemary salted fries ②④⑦⑬⑭
gluten free bun available - prepared in an environment where gluten is present

Dessert

Assiette of Dessert Duo ④⑦⑩⑭

① = Celery    ② = Gluten   ③ = Crustaceans   ④ = Eggs  ⑤ = Fish  ⑥ = Lupin  ⑦ = Milk 
⑧ = Molluscs  ⑨ = Mustard  ⑩ = Nuts  ⑪ = Peanuts  ⑫ = Sesame Seeds  ⑬ = Soybeans  ⑭ = Sulphites
We are delighted to offer gluten free options, but please be aware that they are prepared  in an environment where gluten is present.

Sharing Boards

Sides

Allergen Key


