
   

Shelburne Street Restaurant 
 

Nibbles  
 

Our House Treacle & Walnut Bread | Dilisk Butter - €4.50  
 

Andarl Pork Cheeks | Stonewell Cider | Butter Beans | Smoked Black Pudding - €5.00  
 

Chargrilled Marinated Vegetables | Gordal Olives | Ardsallagh Style Feta - €4.50  
 

2 x Grilled Soused Cromane Oyster | St. Tola Goats Butter | Sauce Vierge - €5.00  
  
Starters   
 

Skeaghanore Smoked Duck Salad | Candied Walnuts | Raspberries - €14.50  
 

Goats Bridge Trout Ceviche | Citrus | Caper Berry | Dill Oil - €14.50  
 

Grilled Octopus | Gubeen Chorizo | Sweet Peppers | Chickpeas - €14.00  
 

Pea | Mint | Ballyhubbock Sheep’s Ricotta | Rye Crostini - €12.50  
 

Pressed Crowe’s Farm Ham Terrine | Violetta & Dandelion | Honey Mustard - €14.50  
  
Main course  
 

Andarl Farm Pork Loin | Apple | Navet |Smoked Gubeen Salami - €27.00  
 

Hereford Irish Beef & Guinness Feather Blade | Shallot & Parsley Salad | Bone Marrow Jus - €28.00  
 

Portobello Mushroom Miso | Smoked Preserved Celeriac | Hummus | Chimichurri - €21.95  
  
 
 
 
 
 
 
 
 

 
Cod | Mooncoin Beets | Radish | Honey Soy Vinaigrette - €27.00 
 

Halibut | Sauvignon Blanc | Heritage Carrots - €36.50  
 

Desserts  
  
Butter Milk & Fennel Panna Cotta | Strawberry & Balsamic - €8.00  
 

Brioche & Berry | Salted Caramel | Berry Sorbet - €8.00  
 

Chocolate Chip Cookie Skillet | Vanilla Ice Cream | Butterscotch - €8.00  
 

Crozier Blue Cheese | Fig Jam | Candied Walnuts | Crispbread Crackers - €14.00  
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ADDITIONS BOARD 
 

10oz Hereford Sirloin | Spinach | Horseradish | Pearl Onion Jus - €39.00 
 

Skeaghanore Confit Duck Leg | Pistachio | Cherry | Frisée Salad - €26.00 

 


