
Soup of The Day  €11.00

Served with House Baked Bread (1, 5, 16)

Seared King Prawns  €17.50

Mango Chili Chutney, Baby Tomato, Picked 
Seasonal Leaves 

and Sourdough  (1, 5, 18, 21)

Chicken & Crab  €15.50

Vibrant Spinach Puree, Dressed Locally Sourced 
Crab, Onion and Tomato Crisps  (5, 22)

Irish Beef Carpaccio  €15.50

Mostarda, Rocket Cress, Shaved Parmesan, 
Smoked Salt, Sourdough (1, 5, 17, 18)

Creamy Burrata  €14.50

Minted Heirloom Tomatoes, Confit Garlic 
Crostini, Sweet Basil with a Balsamic Reduction  

(1, 5, 18)

Autumn Carrot & Leek Terrine  €12.50

Harissa Pepper Gel, Keeling’s Micro Herbs (V) 
(1, 16, 18)

Atlantic Squid  €16.50

Salted Feta, Chorizo, Poached Mussels, with 
Parsley Butter and Confit Red Pepper 

(1, 5, 18, 24)

Allergen Guide: 1 Wheat, 2 Rye, 3 Oats, 4 Barley, 5 Dairy, 6 Egg, 7 Fish, 8 Peanut, 9 Soybean, 10 Almond, 
11 Walnut, 12 Hazelnut, 13 Cashew, 14 Pecan, 15 Pistachio, 16 Celery, 17 Mustard, 18 Sulphites, 19 Sesame,  

20 Lupin, 21 Shellfish, 22 Crustaceans, 23 Pinenut, 24 Mollusk.

All prices are in Euros and inclusive of VAT

Morelands Charred Beef Burger  €24.00

6oz Grilled Irish Beef Burger, Salted Bacon, Local 
Cheddar Cheese, Nduja Mayonnaise, Bourbon 

Caramelised Onions, Toasted Brioche, Stealth Fries 
(1, 5, 6, 16, 17, 18)

Pan Seared Stone Bass  €32.00

Rooster Potato and Chorizo Rosti, Sauté Fennel 
with Red Chard, Dressed with Sauce Vierge 

(1, 5, 7, 18)

Sous Vide Corn Fed Chicken Breast  €24.50

Caramelized Onion and Potato, 
Porcini Mushrooms, Baby Spinach and 

Parmesan Crisps (5, 18)

Our Goat’s Cheese Gnocchi  €24.50

Tender Stem Broccoli, King Oyster Mushrooms, 
Garden Peas, Scallions, 

Dehydrated Black Olives and Basil (1, 5, 23)

Atlantic Salmon  €28.50

Grilled Fillet of Salmon, Baby Potatoes, 
Artichoke, Samphire and Rope Mussels, 

Caviar Bearnaise Sauce (5, 7, 18, 24)

Skeaghanore Duck Breast  €38.50

Fondant Potato, Baked Roscoff, Maple Glazed 
Radicchio with Golden Raisin and Pine nuts 

(5, 18, 23)

Spinach Ravioli  €22.50

Grilled Aubergine, Artichokes Hearts, 
Cavolo Nero and Braised Tomato Sauce 

(18) (V)

Our Irish Beef Selection is grilled in a Josper 
Oven and is served with Roasted Bone Marrow, 
Shaved Chestnut Mushrooms, Smoked Cherry 

Tomatoes. Choice of One Side and 
Choice of One Sauce

10oz Sirloin of Beef (5) €39.00

12oz Ribeye of Beef (5) €44.00

32oz Côte De Boeuf Steak €98.00 

(Recommended for Two Sharing) (5)

Choose One Side Select from Side Dishes Below
Choose One Sauce

Bearnaise (5,6,17,18) | Peppercorn (5,18) 
Chimichurri (18) |  Garlic Butter (5) 

MMOORREELLAANNDDSS
GRILL

Beef Fat Tender Stem Broccoli  €7.00

Cashel Blue (5)

Truffled Stealth Fries  €7.00

Pecorino Cheese (5)

Colcannon Mash Potatoes  €7.00

Cabbage, Irish Butter (5)

Garden Salad  €7.00

Citrus Dressing (17,18)

Sweet Potato Fries  €7.00

Smoked Paprika Aioli (5)

Little Caeser Salad  €7.00

Salted Bacon, Croutons, 
Parmesan Dressing (1,5,6)
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Soup of The Day

Served with House Baked Bread (1, 5, 16)

Creamy Burrata

Minted Heirloom Tomatoes, Confit Garlic 
Crostini, Sweet Basil with a Balsamic Reduction  

(1, 5, 18)

Autumn Carrot & Leek Terrine

Harissa Pepper Gel, Keeling’s Micro Herbs (V) 
(1, 16, 18)

Lemon Tart

Citrus Curd, Blackberry and Basil Gel 
with Clotted Cream (1, 5, 6)

Proper Chocolate Brownie

Honeycomb, Salted Caramel, Pecans, 
Vanilla Ice-Cream  

(1, 5, 6)

Cheese Plate €6.00 supplement

A selection of Artisan Irish Cheeses, 
Savory Crackers, Quince Curd 

(1, 3, 5, 6)

Allergen Guide: 1 Wheat, 2 Rye, 3 Oats, 4 Barley, 5 Dairy, 6 Egg, 7 Fish, 8 Peanut, 9 Soybean, 10 Almond, 
11 Walnut, 12 Hazelnut, 13 Cashew, 14 Pecan, 15 Pistachio, 16 Celery, 17 Mustard, 18 Sulphites, 19 Sesame,  

20 Lupin, 21 Shellfish, 22 Crustaceans, 23 Pinenut, 24 Mollusk.

All prices are in Euros and inclusive of VAT

6oz Morelands Charred Beef Burger

6oz Grilled Irish Beef Burger, Salted Bacon, Local 
Cheddar Cheese, Nduja Mayonnaise, Bourbon 

Caramelised Onions, Toasted Brioche, Stealth Fries 
(1, 5, 6, 16, 17, 18)

Our Goat’s Cheese Gnocchi

Tender Stem Broccoli, King Oyster Mushrooms, 
Garden Peas, Scallions, 

Dehydrated Black Olives and Basil (1, 5, 23)

Atlantic Salmon

Grilled Fillet of Salmon, Baby Potatoes, 
Artichoke, Samphire and Rope Mussels, 

Caviar Bearnaise Sauce (5, 7, 18, 24)

10oz Josper Grilled Sirloin of Irish Beef 
€10.00 supplement

Fondant Potato, Baked Roscoff, Maple Glazed 
Radicchio with Golden Raisin and Pine nuts 

(5, 18, 23)

MMOORREELLAANNDDSS
GRILL

Beef Fat Tender Stem Broccoli  €7.00

Cashel Blue (5)

Truffled Stealth Fries  €7.00

Pecorino Cheese (5)

Colcannon Mash Potatoes  €7.00

Cabbage, Irish Butter (5)

Garden Salad  €7.00

Citrus Dressing (17,18)

Sweet Potato Fries  €7.00

Smoked Paprika Aioli (5)

Little Caeser Salad  €7.00

Salted Bacon, Croutons, 
Parmesan Dressing (1,5,6)

2 COURSES €49 OR 3 COURSE €59.00
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SIDE
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SELECTION OF FINE COFFEE AND TEA



Soup of The Day

Served with House Baked Bread (1, 5, 16)

Creamy Burrata

Minted Heirloom Tomatoes, Confit Garlic 
Crostini, Sweet Basil with a Balsamic Reduction  

(1, 5, 18)

Autumn Carrot & Leek Terrine

Harissa Pepper Gel, Keeling’s Micro Herbs (V) 
(1, 16, 18)

Allergen Guide: 1 Wheat, 2 Rye, 3 Oats, 4 Barley, 5 Dairy, 6 Egg, 7 Fish, 8 Peanut, 9 Soybean, 10 Almond, 
11 Walnut, 12 Hazelnut, 13 Cashew, 14 Pecan, 15 Pistachio, 16 Celery, 17 Mustard, 18 Sulphites, 19 Sesame,  

20 Lupin, 21 Shellfish, 22 Crustaceans, 23 Pinenut, 24 Mollusk.

All prices are in Euros and inclusive of VAT

6oz Morelands Charred Beef Burger

6oz Grilled Irish Beef Burger, Salted Bacon, Local 
Cheddar Cheese, Nduja Mayonnaise, Bourbon 

Caramelised Onions, Toasted Brioche, Stealth Fries 
(1, 5, 6, 16, 17, 18)

Our Goat’s Cheese Gnocchi

Tender Stem Broccoli, King Oyster Mushrooms, 
Garden Peas, Scallions, 

Dehydrated Black Olives and Basil (1, 5, 23)

Atlantic Salmon

Grilled Fillet of Salmon, Baby Potatoes, 
Artichoke, Samphire and Rope Mussels, 

Caviar Bearnaise Sauce (5, 7, 18, 24)

10oz Josper Grilled Sirloin of Irish Beef 
€10.00 supplement

Fondant Potato, Baked Roscoff, Maple Glazed 
Radicchio with Golden Raisin and Pine nuts 

(5, 18, 23)

MMOORREELLAANNDDSS
GRILL

TO START

MAIN

SIDE

DESSERT

SELECTION OF FINE COFFEE AND TEA

Lemon Tart

Citrus Curd, Blackberry and Basil Gel 
with Clotted Cream (1, 5, 6)

Proper Chocolate Brownie

Honeycomb, Salted Caramel, Pecans, 
Vanilla Ice-Cream  

(1, 5, 6)

Cheese Plate €6.00 supplement

A selection of Artisan Irish Cheeses, 
Savory Crackers, Quince Curd 

(1, 3, 5, 6)

Beef Fat Tender Stem Broccoli  €7.00

Cashel Blue (5)

Truffled Stealth Fries  €7.00

Pecorino Cheese (5)

Colcannon Mash Potatoes  €7.00

Cabbage, Irish Butter (5)

Garden Salad  €7.00

Citrus Dressing (17,18)

Sweet Potato Fries  €7.00

Smoked Paprika Aioli (5)

Little Caeser Salad  €7.00

Salted Bacon, Croutons, 
Parmesan Dressing (1,5,6)


