
 

 
 
 
 

 
   

Pre-Theatre Menu 
7 days 5pm – 7pm | €30 for 2 courses €36 for 3 courses 

 

SMALL PLATES   
 

Glenbeigh Mussels 

Kinsale Stonewell Cider and Nduja Cream, Toasted Sourdough (1 wheat,3,7,10,14) 
 

Dingle Goats Cheese Salad 

Glazed Beetroot, Balsamic Vinaigrette, Candied Walnuts (7,8,9,10,12) 
 

Sticky Hoisin Silverhill Duck Wings  

Lime and Garlic Aioli, Shichimi Togorashi (6,9,10,11) 
 

Homemade Soup of the Day  

Heir Island Brown Bread (7,9) 
 

LARGE PLATES  
 

Smoked Bacon Chop 

Charred Ardfert York Cabbage, Mash, Sauce Soubise (7,9,10.12) 
 

1/2 Curry Marinated Chicken  

Coconut Rice, Cucumber Salad, Curried Sauce (1,7,910,11,13)  
 

Tom Crean’s Beer Battered Cod & Chips  

Lightly Battered Tom Crean’s Cod, Pea & Mint Purée & House Fries  
 

Ardfert Beetroot Wellington  

Salt Baked Beets, Forest Mushroom Duxelles wrapped in Puff Pastry, Vegetable Jus (1,6,10,11) 

 

DESSERTS 
 

Almond Chocolate Brownie 

Homemade Chocolate Sauce, Vanilla Bean Ice Cream (3,7,8 almonds) 
 

Spiced Orange & Cointreau Cheesecake  

Orange Curd, Spiced Crumble and Whipped Cream (1 wheat, 7,12) 
 

Spiced Apple and Cinnamon Crumble  

Vanilla Bean Ice Cream (1 wheat, 3,7,12) 
 

Selection of Ice Creams (6,7) 
 

Irish Market Farmhouse Cheese Board (€5.00 supplement) 
Isle of Crackers, Apple & Raisin Chutney (1,3,7,9,10,12) 
 
 

 



 

 
 
 
 

 
   

 

LOCAL PRODUCERS 
 

Salad Greens – Billy Clifford Whitehorn Organic Farm Kenmare Co. Kerry 

Crackers – Isle of Crackers Wexford 

Cheese Biscuits – Sheridan’s Cheesemongers 

Beetroot and Cabbage – Ardfert Potato Farm Co. Kerry  

Lamb – Tom Kelliher Firies Co. Kerry 

Beef – Denis Cronin Fossa Co. Kerry 

Bacon Chop – Oliver Carty Butchers Roscommon 

Dingle Goats Cheese – Dingle Co. Kerry 

Gubbeen Farmhouse Cheese – Schull Co. Cork  

Spillane Seafoods – Lachabane Co. Kerry 

Glenbeigh Shellfish – Keelnabrack Glenbeigh Co.Kerry 

Kinsale Stonewall Cider – Belgooly Kinsale Co. Cork 

Slane Whiskey – Slane Co. Meath  

 

 


