THE
MORRISON

ROOM

Sunday Lunch Menu

Pdté en croiite
Honey mustard, pickles

OR

Beetroot
/baked and pickled beetroot, St. Tola goat curd, black garlic, pine nuts

John Stone lamb
Lamb loin, pomme boulangeére, carrots, jus

OR

Catch of the day
Fillet of fish, pomme fondant, broccoli, mariniére sauce

OR

Gnocchi
Potato & parmesan gnocchi, pesto, tomato, pine nuts

Apple
Cheese cake, caramelised apple

OR
Chocolate cloud

Truffle chocolate cake, berries & velvet cloud sheep yogurt sorbet

Selection of Irish cheeses
5 artisan cheeses, fig chutney, homemade crackers, fruit (€25 supplement)

€60

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary

requirements, simply ask a member of our team to view our allergen matrix available for your information.

A 10% discretionary service charge will be applied to your final bill.



