
(gf) Gluten Free (c) Adaptable for Coeliacs (v) Vegetarian.  
A full list of allergens is available on request 

Since 1999 we have sourced our organic beef & pork from our family's farm in the Burren Co. Clare. 
Our 'Craggy Island' (of Father Ted fame) lamb come from our neighbours, Cheril & Patrick McCormac. Our non-organic beef comes from 

fifth generation farmer Danny Coogan in Trim, Co.Meath and both beef herds are Angus Cross. We hand select and then dry-age our beef 
for 28 days. We have always used fresh Irish chicken and sustainable Irish fish and our seasonal Irish fruit and veg is grown 'less than an 
hour up the road' in north Co. Dublin. Our pastry chefs make and bake everything in house. They do this each and every day so you get 

the very freshest of desserts. ely serves all Irish meat. 
On parties of six or more a 12.5% gratuity will be applied, which goes directly to all our staff. 

 

 

 


