
 
The Dungeon 

 
 

Lavender Love 
Monkey 47 Gin – Lavender Syrup 

Lime Juice 
€19.50 

 
The Bee’s Knees 

Absolute Vodka – Ashford Estate Honey 
Lemon & Orange Juice 

€19.50

 
 

Velvet Dreams 
Malibu – Limoncello – Coconut Milk  

Egg Whites – Lime Juice 
€19.50 

 

the Ashford Knight 
Tequila – Cointreau 

Red Wine – Lime 
€19.50 

 
Ellis Island 

Apple Crumble Infused Jack Daniels  
Rhubarb Syrup – Lime & Orange Juice 

€19.50

Starters
 

Soup of The Day 
Guinness Bread 

€15.00 
 

Galway Goats Curd 
Pea – Wild Garlic – Pine Nut – Estate Radish 

€16.00 
 

Gubbeen Salami Scotch Egg 
Estate Watercress – Gribiche Sauce 

€16.50 

 
The Dungeon Steak Tartare 

From The Trolley 
€19.00 

 
Duck Pastillas 

Cucumber – Vadouvan – Soy – Sesame – Coriander 
€17.50 

 
Ring’s Farm Organic Chicken 

Spring Onion – Hen of the Woods Mushroom 
€17.50

 
Josper Grilled Doonbeg Crab 

Claws  
Garlic BuWer – Estate Chilli – Coriander  

€18.50 
Dooncastle Oysters 

Beetroot– Horseradish – Lemon – Mustard 
€24.00 

 
Burren House Smoked Salmon 

Estate Asparagus – Rocket – Shallot Dressing 
€18.50

 
 

Mains From the Josper 
 

Our grass-fed cer[fied Angus beef is sourced from Mar[n 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 – 250G 
€45.00 

 
Martin Jennings’ Angus Beef Fillet – 200G 

€52.00 
 

Michael Twomey’s Irish Wagyu Style Beef – 200G 
€68.00 

 
Ashford Hanging Room Cut of The week 

Market Price

Choice of Sauce 
Brown BuWer Bearnaise 
Cabernet Red Wine Jus 

Green Peppercorn 
Smoked Gubbeen Cheese 

Bone Marrow BuWer 

 

Main Courses 
 

Josper Grilled Cauliflower  
Sweet Potato – Pickled Red Onion – Velvet Cloud Yoghurt – Flatbread 

€39.00 
 

Potato Gnocchi 
Garden Carrot – Kale – Tarragon – Aged Parmesan 

€39.00 
 

Ashford Aged Beef Burger 
Tomato – Gem LeWuce – Dungeon Burger Sauce 

€42.00 
 

Ring’s Farm Organic Chicken  
Leek – Smoked Bacon – Potato – Parsley Sauce  

€42.00 

Kinvara Spring Lamb Stew 
Carrot – Pearl Barley – Mint Pesto – Champ Potato  

€42.00 
 

Dungeon Pie of the Week 
Spring Vegetables 

€40.00 
 

Oven Baked Hake 
 Tomato – Gubbeen Chorizo – Chickpea – Sea Herbs 

€46.00 
 

Josper Grilled Monkfish 
Pea, CourgeWe – Goan Curry Sauce 

€49.00
 
 

Side Dishes 
French Fries / Dungeon Champ Potato / New Potatoes / Wild Garlic Aioli  

Josper Grilled Root Vegetables / Carrot Top Pesto
Onion Rings 

Tomato & Basil Salad 
Mixed Leaf Salad  

€7.00 Each 


