
   Allergens:  
 
 

1-GLUTEN (A)Wheat (B) RYE 
(C) Barley (D) Oats 

 2-SO2 & SULPHITES  
3-CELERY  
4-SESAME  

5-MUSTARD 
6-CRUSTACEANS  

7-LUPIN  
8-DAIRY  

9-NUTS (A)Almond (B) 
Walnut (C) Hazelnut (D) 

Pistachio (E) Brazil (F) 
Cashew (G) Pecan (H) 

Macadamia 
10-SOYA  

11-PEANUTS  
12-FISH  
13-EGGS  

14-MOLLUSCS 
 

 
Most of Our Dishes Can     
Be Modified To Suit Your  
Dietary Requirements.   
Ask Your Server Should   
You Have Any Questions 

 
 

 

 

 

 

 

     2 Course Dinner €47 

     3 Course Dinner €52 

 
 

  

 

 

 

 
                           

SAMPLE MENU 
 

Starter 
Chef’s Homemade Soup of the Evening                           #1(A),(D),2,3,8,13 
Tulfarris Ballymore Organic Wheat Brown Soda                                                                                                                                                                              
Whipped Wicklow Ban Brie                                                                                                    #1(A),2,8,13 

Honeycomb, Blackberries, Rosemary, Lavender, Sourdough, Watercress 
Slow Cooked Pork Pithivier                                                                                                    #1(A),3,5,8,9(C),13 

Apple and Vanilla Purée, Hazelnut, Apricot, Prune, Jus 
Duo of Irish Oak Smoked Salmon And Beetroot Cured                                                    #2,8,12                                                                                                                                                            
Lemon Crème Fraîche, Dill, Roe, Fennel, Blood Orange        

 
 

Main Course 

 

12 Hour Pot Roasted Feather Blade Of Irish Beef                                                    #2,3,8 
Truffle Beluga Lentils, Carrot Purée, Rainbow Carrots, Watercress, Port Jus 
Grilled Cod Fillet                                                                                                                       #,4,8,12  
Saute Potato, Spinach, Sesame Wakame, Beurr Blanc 
Ravioli of Pumpkin                                                                                                                   #1(A),2,8,9(C),13 
Parmesan Cream, Spinach, Herb Salad, Sage, Crispy Onions 
Slow Cooked Irish Pork Belly                                                                                                           #1(A)(D),2,3,8,13  
Apple, Black Pudding, Parsnip, Red Onion, Jus                                                                                                         
Grilled Irish 10oz Rib Eye Steak (€15.00 Supplement)                                           #2,3,8 
Cooked to Your Liking With Skin on Fries, Mushroom, Onion 
Choice of Peppercorn Sauce or Whipped Garlic Butter                
 
   
                                                                      Dessert 
                                                                                                                                                       
Tulfarris Style “Apple Crumble” Mousse                                                                              #1(A)2,8,9(D)13                                                                                              
Green Apple Mousse and Spiced Apple Compote Dipped in Apple Glaze, Oat Crumble 
and Ginger Anglaise  
Bourbon Pecan Tartlet                                                                                                              #1(A)2,8,9(A)(G),13 
Banana Sponge, Whipped Salted Caramel, Banana Sorbet 

Tiramisu                                                                                                                                       #1(A)(D)8,9(B),13 
Whipped Mascarpone, Kahlua Cream, Coffee Sponge, Cacao Nib, Whiskey Ice Cream 
Selection of Irish Farmhouse Cheese Plate (€5.00 Supplement)                                      #1(A)(D),8,9(B),13         

Grapes, Walnut, Oat Biscuits, Apple Chutney 
 
                                                                                                    

 
10% Gratuity Charge added to Groups of 6 or More 


