
M E N U

H O N E S T  &  H E A R T Y



S TA R T  O F F  W I T H  O U R  C O M P L I M E N TA R Y  S O U P  O F  T H E  D AY

R O A S T  B E E F
Yorkshire pudding, buttered turnips, peas, carrots, roast potatoes and gravy

 € 2 3 . 0 0

R O A S T  L E G  O F  P O R K 
Crackling, black pudding, cabbage with bacon,

 baked apples and raisins, roast potatoes and onion gravy
 € 1 8 . 0 0

B A K E D  B E E F  W E L L I N G T O N
 Beef fillet wrapped in puff pastry, mushrooms, red wine jus with spring onion

 € 2 3 . 0 0

V E N I S O N  C A S S E R O L E
Celeriac, parsnips and carrots,  scented with wild thyme and a potato puree  

€ 2 2 . 0 0

B R A I S E D  L A M B  S H A N K 
Set on a puree of potato and fresh rosemary

€ 1 7. 0 0

S H E P H E R D ’ S  P I E
Slow cooked lamb, vegetables topped with a potato puree 

€ 1 6 . 0 0

D E S S E R T S
Bread and butter pudding 
Chocolate fudge brownie  

Victoria sponge cake with berries and cream 
Pears poached in red wine 

Warm apple crumble 
€ 3 . 2 5  E A C H

If you have a food allergy or intolerance, please ask our 
staff before ordering your food and drink

H O N E S T  &  H E A R T Y


