
 
 

All our dishes are cooked fresh to order, during busy periods your patience is appreciated. Thank you. 

Our food is prepared in an environment where nuts and shellfish are present. If you have ANY allergen requirements 

please inform a member of our team. 

  

A LA CARTE MENU 

 

STARTERS 

Ardsallagh Goats Cheese 

 Textures of Beetroot, Pain D’epices, Raspberry & Hazelnut Dressing €9.50 (V) 

Crispy Crowes Pork Belly 

Celeriac Puree, O’Malleys Black Pudding, Apple, Crackling €9.50 

Duncannon Smoked Salmon 

 Quail Egg, Radish, Orange, Pickled Cucumber, Dill (GF) €10 

Pan Seared Irish Scallops 

Gubeen Chorizo, Avocado, Crispy Potato, Smoked Tomato €14 

Smoked Chicken Caesar Salad 

Crispy Hens Egg, Croutons, Parmesan €10 

 

MAIN COURSES 

28 Day Dry-Aged O’Malleys Hereford 10oz Rib-Eye 

 Wild Mushroom, Roscoff Onion, Café De Paris Butter, Triple-Cooked Chips €29 

Pan Roasted Cod 

Carrot & Ginger Puree, Spinach, Warm Potato and Fennel Salad (GF) €25.50 

Roast Breast of Skeghanore Duck 

Crispy Leg, Pumpkin, Beetroot, Roasted Chestnuts, Blackberry Jus €27.50 

Roasted Monkfish 

Cauliflower, Curry, Dublin Bay Prawn, Bisque (GF) €29 

Beetroot Risotto 

Ardsallagh Goats Cheese, Mooncoin Baby Beets, Walnuts (V) (GF) €22 

Breast of Free Range Chicken 

 Thyme Stuffing, Creamed Cabbage, Crowes Smoked Bacon, Salted Baked Celeriac, Truffle Jus €25.50 

                                                                          SIDES 

Triple Cooked Chips €4, Purple Sprouting Broccoli Toasted Almonds (N) €4 

Beer Battered Onion Rings €4, Honey Roasted Heritage Carrots €4 

 



 

All our dishes are cooked fresh to order, during busy periods your patience is appreciated. Thank you. 

Our food is prepared in an environment where nuts and shellfish are present. If you have ANY allergen requirements 

please inform a member of our team. 

 

   DESSERTS 

Palet D’Or €7.50 

Hazelnut Ice-Cream, Passion Fruit Curd, Chocolate Tuile 

Blackberry Parfait €7.50  

Blackberry Textures, Pear Sponge, Honeycomb, Yoghurt Sauce   

Mango & White Chocolate Cheesecake €7.50 

Caramelized White Chocolate, Mango Sorbet 

Tipperary Apple Crumble €7.50 

Caramelised Apple Gel, Clotted Cream, Crème Anglaise 

               Date And Toffee Pudding 

                                     With Caramelised Bananas, Toffee Sauce, Vanilla Ice Cream 

Selection of Farmhouse Cheeses €9.50 

Crackers, House Chutney, Fruit & Nuts (N) 

BELL LANE COFFEES 

Americano   €2.70 

Cappuccino   €3.00 

Latte   €3.00 

Espresso   €2.20 

Double Espresso   €2.50 

Irish Coffee   €8.00 

Baileys Coffee   €8.00 

French Coffee   €8.00 

TEAS 

Pot of tea for one   €2.20 

Infusion tea   €2.90 

OUR LOCAL SUPPLIERS 

Pork – Crowes, Fish – Duncannon Fish, Chicken -Kitchen Garden Poultry, 

Tipperary Rapeseed Oil, Beef & Lamb – Jim O’Malley Butchers,  

Cashel Blue Cheese, The Apple Farm, Little Cress, Skaghanore Duck, O Daios Foods 


