
A P P E T I S E R S

Hot curd bread with roast onion hummus

Pressed cucumber with spiced avocado and 
toasted almonds

Scallop with sweet potato puree, duck confit, 
parsley and parmesan

M A I N S

Picanha steak in umami spice with rosemary
(Serves 2 pp)

Tail of salmon with beurre noisette hollandaise, 
crushed artichoke and tarragon
(Serves 2 pp)

Pork Belly, pickled peppers, pine nuts, rosemary 
and watercress

Double cheese royale dexter burger with rye 
brioche, onion, chive and truffle mayonnaise

D E S S E R T S

Hot sticky toffee pudding with pecan, pear, 
double vanilla ice-cream and brown sugar 
caramel sauce

Soft serve ice cream 
see server for today’s flavour 
(Serves 2 pp)

The food allergens used in the preparation of our food can be viewed in the separate Allergen information folder available at the counter. 
Please ask a member of staff if you need additional information on food allergens.  

Our beef is sourced in the Republic of Ireland, Northern Ireland, Scotland and Japan.

2 courses Euro 35 pp / 3 courses Euro 40 pp

(not available on Match Days)
12.5% service charge for groups of 6 and over




