CHERRY BLOSSOM
Disaronno — Cherry Bitter
Lime Juice — Egg White

THE DUNGEON

BOURBON SWEETHEART

EARL OF ASHFORD
Ashford Estate Gunpowder Gin — Elderflower
Earl Grey Liqueur — Lemonade

€19.50 Woodford Reserve Bourbon — Cranberry Juice — Lime — €19.50
Sugar Syrup
MOONLIGHT MATCHA €19.50 RHUBARB ORCHARD
Matcha — Micil White Chocolate Liqueur Fino Sherry — Apple Juice — Rhubarb Syrup - Cointreau
Limoncello — Lemon Juice €19.50
€19.50
STARTERS
SOUP OF THE DAY THE DUNGEON STEAK TARTARE CoDb CAKE
Guinness Bread Potato Hash — Egg Yolk—Truffle Chilli — Lemongrass — Coriander — Lime - Carrot
€13.50 €17.00 €19.50

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 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

CONNEMARA OYSTERS
Horseradish — Hilary’s Hot Sauce — Citrus Cucumber
€24.00

HouseE CURED ORGANIC SALMON
Smoked Yoghurt — Leek Oil — Cucumber
€18.50

MAINS FROM THE JOSPER

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 CHOICE OF SAUCE
Brown Butter Béarnaise
Cabernet Red Wine Jus
Green Peppercorn
Blue Cheese
Bone Marrow Butter

MARTIN JENNINGS’ ANGUS BEEF FILLET — 200G
€52.00

KINGSBURY WAGYU DENVER STEAK — 200G
€80.00

ASHFORD HANGING RooM CuTt OF THE WEEK
Market Price

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

RING’S FARM ORGANIC CHICKEN
Pomme Anna — Estate Asparagus — Garden Carrot — Tarragon

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

€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



