
Duck Salad

Pear & Brie

King Prawns

Chicken Supreme

Pork Tenderloin

Seabass

Monkfish

Roast Duckling

10oz Sirloin Steak

Oyster Mushroom

Poached pear stuffed with Brie, creamy
white wine & brie sauce, puff pastry, pear
chutney & toasted walnuts

A la Carte
STARTERS MAINS

Soup of the day
served with homemade brown bread
1, 7, 9, 12, 13 

€8.95

Teriyaki marinated Silver Hill duck served
on bed of lettuce, sweet clementine, crispy
chickpeas, pickled red onion, orange &
chilli dressing 
1, 6, 9, 10, 12, 13

€15.95

Black Pudding
with pear & lime chutney in filo pastry, 
served with kaffir lime jus 
1, 7, 9, 10, 12

€12.50

1, 3, 5, 7, 8, 12

€13.50

grilled prawns and crispy polenta fries
in black garlic butter, toasted almond
espuma 
1, 2, 6, 7, 8, 9, 10, 12

€15.95

roast chicken supreme with pan-fried
potato gnocchi, caramelised shallots,
grilled cherry tomatoes, creamy parmesan,
sage & lemon sauce, wine reduction 
1, 3, 7, 9, 12

€26.95

roast pork fillet with salsa Verde, crispy
potato pave, beetroot & parsnip purée,
bacon chutney, red wine sauce  
1, 7, 9, 12

€26.95

grilled seabass, braised leek, baby potatoes, 
mussels, spiced coconut and turmeric
sauce, parsnip crisps
1, 4, 9, 12, 13, 14

€29.95

1, 4, 6, 7, 9, 13

€35.95

Silver Hill honey roast duck, braised
red cabbage, potato & raisin mash,
orange and ginger sauce
1, 7, 9, 12, 13

€29.50

chargrilled Prime Irish Beef served
with house chips, sautéed onions &
mushrooms, choice of sauce: 

€39.95

Peppercorn 
Beef jus
Garlic butter

7, 9, 12

7, 9, 12

7

chargrilled Oyster mushrooms and braised
shallot skewers, carrot and parsnip purée,
cucumber and kale riata, chimichurri 

€23.50

SIDES

1, 8, 9, 12 

patatas bravas 
seasonal vegetables
mashed potatoes
baby potatoes
chips

€7.50
€4.50
€4.00
€4.00
€4.50

salad €5.00
1. Cereals containing gluten 2. Crustaceans 
3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 
8. Nuts 9. Celery 10. Mustard 11. Sesame seeds
12. Sulphur dioxide 13. Lupin 14. Molluscs 

coeliac friendly version available 

WE OFFER COELIAC-FRIENDLY AND ALLERGEN-FREE MEALS
WHERE POSSIBLE. WHILE WE STRIVE TO PREVENT CROSS-
CONTAMINATION, WE CANNOT GUARANTEE A COMPLETELY
ALLERGEN-FREE ENVIRONMENT. 
PLEASE INFORM YOUR SERVER OF ANY DIETARY
REQUIREMENTS OR COELIAC CONDITION. YOUR HEALTH AND
SATISFACTION ARE OUR PRIORITIES.

vegetarian vegan

Courgette Carpaccio 
with orange, passionfruit vinaigrette,
mixed lettuce, toasted nuts, feta
5, 7,  8, 9, 12   *ask for vegan

€8.95

pan fried monkfish, roast carrot purée,
marinated charred courgette, fondant
potato, samphire, edamame, leek &
lemon sauce, tempura shiso

truffle fries €7.50


