
 

The Dungeon 

 

Cherry Blossom 

Disaronno – Cherry Bitter 

 Lime Juice – Egg White  

€19.50 

 

Moonlight Matcha 

Matcha – Micil White Chocolate Liqueur 

Limoncello – Lemon Juice 

€19.50

 

 

Bourbon Sweetheart 
Woodford Reserve Bourbon – Cranberry Juice – Lime – 

Sugar Syrup  

€19.50 

 

Earl of Ashford 

Ashford Estate Gunpowder Gin – Elderflower 

Earl Grey Liqueur – Lemonade 

€19.50 

 

Rhubarb Orchard 

Fino Sherry – Apple Juice – Rhubarb Syrup - Cointreau 

€19.50

Starters

 
 

Soup of The Day 

Guinness Bread 

€13.50 

 

St Tola’s Goats Curd Tart 

Garden Peas – Mint Pesto – Radish – Pine Nuts   

€16.50 

 

Gubbeen Salami Scotch Egg 

Estate Watercress – Romesco – Shallot Pickle – Parsley 

€17.50 

 
 

The Dungeon Steak Tartare 

Potato Hash – Egg Yolk–Truffle 

€17.00 

 

The Dungeon Caesar Tableside 

Ring’s Farm Organic Chicken Leg Presse – Aged 

Parmesan – Croutons – Smoked Bacon  

€17.50  

 

Mushrooms on toast 

Oyster Mushroom – Hen Egg – Wild Garlic– Smoked 

Gubeen – Potato Focaccia 

€17.50  
 

 

Mains From the Josper 

 
 

Cod Cake 

Chilli – Lemongrass – Coriander – Lime - Carrot 

€19.50 

 

Connemara Oysters 

Horseradish – Hilary’s Hot Sauce – Citrus Cucumber 

€24.00 

 

House Cured Organic salmon 

Smoked Yoghurt – Leek Oil – Cucumber 

€18.50

Our grass-fed certified Angus beef is sourced from Martin Jennings in Ballinrobe and aged for a minimum of 28 days by our Estate Butcher in our inhouse hanging room. The beef is cooked 

over charcoal in our Josper Grill which gives our aged meat a unique caramelised exterior that maximises the flavour of the cut. 

All our meats are served with Josper Roasted Onion, Wild Mushrooms and Skinny Fries, with your choice of sauce. 

 
 

 

Martin Jennings’ Ashford Aged Striploin – 220G 

€45.00 

 
Martin Jennings’ Angus Beef Fillet – 200G 

€52.00 

 

Kingsbury Wagyu Denver Steak – 200g 

€80.00 

 

Ashford Hanging Room Cut Of The Week  

Market Price 

 

 

 

Choice of Sauce 

Brown Butter Béarnaise 

Cabernet Red Wine Jus 

Green Peppercorn 

Blue Cheese 

Bone Marrow Butter 

Main Courses 

 

The Dungeon Pie of the Week 

Spring Vegetables  

€39.00 

 

                                                                                                                    Traditional Beef & Guiness Stew 

Organic Carrots – Onion – Celery – Horseradish – Scallion Mash 

€39.00 

 

Cauliflower tandoori 

Coconut Dahl – Onion Bhaji – Flat Bread 

€35.00 

 

Baked Potato Gnocchi 

Tomato Ragu – Macroom Mozzarella – Basil 

€37.00 

 

Ashford Aged Beef Burger 

Tomato – Gem Lettuce – Dungeon Burger Sauce – Skinny Fries 

€35.00 

Ring’s Farm Organic Chicken  

Pomme Anna – Estate Asparagus – Garden Carrot – Tarragon   

€38.00 
 

 Roast Hake 

 Citrus Velouté – Broad Beans – Peas – Killary Fjord Mussels – Courgette 

€39.00 

 

Goatsbridge Seatrout  

Josper Grilled Potato – Salsa Verde – Tomato – Sea Herbs 

€42.00

 

Side Dishes €7.00 

Skinny Fries 

  Dungeon Champ Potato  

Asparagus Hollandaise  

Onion Rings 

Mixed Leaf Salad 

Josper Spring Cabbage  


