
Allergens: 1. Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats) 2. Peanuts 3.Nuts  (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, 
G-Macadamia, H-Walnut) 4.Milk 5.Crustaceans (A-Crab, B- Lobster, C-Crayfish, D-Shrimp) 6.Mollusc 7.Eggs 8.Fish  9.Celery 10.Soya 11.Sesame Seeds 12.Mustard 13.Sulphur 
Dioxide and Sulphites 14.Lupin

STARTERS

Ma ins

Dessert

Lunch Inclus ive  Menu

CURRY LEAF  ROASTED SQUASH 
Lentil Dahl, Basmati Rice, Coconut Yoghurt 
(9, 12, 13)

SPAGHETT I  PUTTANESCA  
Chili, Tomato, Olives, Anchovy, Capers 
(1A, 8, 9, 12, 13)

PAN ROASTED SALMON 
Lemon Risotto 
(1A, 4, 8, 13)

GRI L LED CHICKEN SUPREME 
Mushroom & Leek Sauce, Hand Cut Fries 
(4, 9, 12, 13)

ROASTED CARROT & PARSNIP  SOUP 
Crème Fraîche, Garlic Croutons, Dill  
(1A, 4, 9, 12)

CAESAR SALAD 
Cos Lettuce, Parmesan, Bacon,  
Garlic Croutons, Poached Egg  
(1A, 4, 7, 8, 12, 13)

MUSSELS  GARL IC  CREAM 
Toasted Ciabatta 
(1A, 4, 6, 8, 13)

TOONSBR IDGE F IOR D I  LATTE  
&  TOMATO SALAD
Origanum, Lemon, Roasted Garlic, Olive Oil 
(4, 13)

BASQUE CHEESECAKE 
Salted Caramel, Cream, Honeycomb 
(4, 7)

CANDIED APPLE  TART 
Vanilla Ice Cream 
(1A, 7, 4, 3A)

RUBY CHOCOLATE  SL ICE 
Ruby Chocolate Mousse, Pistachio, 
Popping Candy, Berries 
(1A, 3F, 4, 7)

SELECT ION OF IR ISH GELATO 
Vanilla, Chocolate and Strawberry
(4,7)

S ides

Mashed Potato     6.5 
(4) 

Bitter Leaf Salad    5.75   
(12, 13)

Roast Root Vegetables   5.75  
(4, 9)

Home Cut Chips    5.75 
(4)

 




