
THE TERRACE 

Dishes will be delivered to your table in the order they are prepared. Timings may vary.  

 

Half Dozen Coastal Oysters | 24  
Oysters iced on Half Shell & Fresh from Irish Waters  with Lemon, Mignonette Dressing (1, 3, 7, 12, 13)  

(Please ask your server regarding the origin of our Oysters)  

 

Half Dozen Coastal Oysters | 24  
Oysters iced on Half Shell & Fresh from Irish Waters with Bloody Mary or Ponzu Dressing (1, 3, 7, 8, 12, 13, 14)  

(Please ask your server regarding the origin of our Oysters)  

 

30g Asetra Caviar | 300  
Gentle Popping, Walnut Aftertaste, Buckwheat Blini, Egg, Capers,Sour Cream (1, 10, 11, 12, 13)  

 

Taste of the Land| 34  
Hummus, Guacamole, Crudities, Cashel Blue Cheese Dip, Croutons (1, 3, 6, 8, 10, 11, 12, 14)  

 

Seafood Platter | 70 
Six Dublin Bay Prawns, a Dozen Sligo Mussels, Whiskey Cured Salmon, Half a Dozen Coastal Oysters, Liscannor Crab Cocktail,  

Guinness Bread, Magnotte, Lemon, Tabasco(1, 4, 6, 7, 8, 10, 11, 12, 13, 14)  

 

Selection of Aged Cheese & Cured Meat Sharing Board | 70 

Cashel Blue, Smoked Gubbeen, Baked Saint Marcellin Raw Cow Cheese & Cured Meats (Please allow 20 Minutes)  (1, 3, 4, 10, 11, 12, 14) 

 

Selection of Aged Cheeses |38 
Brie, Smoked Gubbeen, Durrus, Cashel Blue,  Plum & Apple Chutney, Crackers, Grapes (1, 3, 5, 6, 10, 11, 12, 14) 

 

Selection of Cured Meats | 38 
Salami, Chorizo, Coppa, Gherkins, Celeriac Remoulade, Chargrilled Sourdough (1, 3, 8, 10, 11, 14) 

Peach Melba | 15 
(1, 3, 10, 11, 12) 

 

 

1. Gluten 2. Peanuts 3. Soybeans 4. Crustaceans 5. Nuts 6. Sesame Seeds 7. Molluscs 8. Celery 9. Lupin 10. Eggs 11. Milk Dairy 12. Sulphur Dioxide 13.Fish 14.Mustard  


