
Soup du Jour, focaccia

Salt and Chilli Squid, SHU dressings

Chicken liver and foie gras parfait, onion jam, toasted 

sourdough  

Beetroot salad, labneh, chicory, blood orange

Smoked Chicken chopped salad, cucumber, chicory, 

gem lettuce, tahini and hazelnut cream

Yellowfin Tuna Crudo, Ajo Blanco, pickled grapes, 

almonds

Venison Carpaccio, tonnato sauce, shallots, smoked 

oil
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SIDES
Buttered Conway Farm Green

Hand Cut Chips

Crispy Potatoes, Confit Garlic

Chopped Salad, Dijon Dressing

SHU Champ

5.75

TO START 
Roasted Beets, yoghurt, lambs lettuce

Soup du Jour

Chicken liver and foie gras parfait, onion jam, 
sourdough

MAINS
Slow Roast Pork Belly, Colcannon, wholegrain 
mustard

Breaded Hake, tartare sauce, hand cut chips

Roasted pepper, wild mushroom paccheri, 
parmesan

DINNER SET MENU 

2 Courses 24.00	        add Dessert for 6

WINE OF THE MONTH

GLASS 12                                        BOTTLE 47.00

Martin Waßmer Spätburgunder Baden Pinot Noir 2023     
(Germany) 

Light, redcurrants, forrest fruits, cloves 

Service is not included; however, a discretionary 10% service charge will be added to parties of 5 or more.

DINNER MENU

Homemade bread and salted butter

Marinated Olives

Smoked Gubbeen Goujeres

3.5/5.5

4.5

7

Fillet of Hake, prawns, brown butter, lemon, capers,

crushed potatoes 

Grain-Fed chicken Kiev, confit garlic butter, truffle 
fries

Monkfish, Tiger prawn & mussel curry, Jasmine rice, 
raita

Slow cooked pork belly, cauliflower, golden raisins, 
black pudding

Roasted pepper, wild mushroom, paccheri, 
parmesan

Braised Mourne Lamb Shepherd’s Pie

Peter Hannan Meats:

Salt Aged Sirloin Steak 280g 

Aged Fillet Steak 225g

Salt Aged Cote de Boeuf for two 1Kg
Served with hand cut chips, rocket & parmesan salad

Peppercorn, Bearnaise or Garlic Butter
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SNACKS

TO START 

MAINS

TO FINISH

Vanilla Ice Cream, Honeycomb, Chocolate

Apple Crumble Pavlova, Cinnamon Cream

Chocolate and Orange Ganache, Toasted Oats

Available Tuesday-Thursday 5:30 - 9:30
Friday 4:30- 9:30

Saturday 4:30 - 6:00

SEASONAL SIPS
Il Duca

Campari, Grapefruit Gin, Cocchi Rosa, Lemon, Sugar

Clean Paloma

Clean Tequila, Lime, Agave, Grapefruit Soda


