
Tasting Menus 
 

Each season we create our special Tasting Menus, featuring the best and freshest of local produce 
 sourced from our favourite suppliers. 

 Available as either 5 or 7 courses and based on, but not limited to our a la carte menu,  
they are a dining experience to savour. 

 
We are more than happy to cater for special dietary requirements 

 and can additionally offer a full vegetarian tasting menu.  
 

5 course tasting: £45     ~     7 course tasting: £60 
 

N.B. We ask that your whole party select the tasting menu for continuity. 
 

Wine Pairings 
 

The experience can be enhanced by enjoying a glass of carefully selected wine to go with each course, 
 some from our list and some brought in especially for this menu. 

 

5 course pairing: £25     ~     7 course pairing: £35 

5 course Cru pairing: £35     ~     7 course Cru pairing: £45 

 
Starters 
 
 

County Meath Oxtail Broth         £7.00 
with micro turnips, carrot and celeriac, sourdough crouton, horseradish snow 

 

Fivemiletown Goats Cheese and Toasted Almond Tortellini (V)     £7.50 
with smoked tomato consommé and Thai basil oil 
 

Boatyard Double Gin Cured Sea Trout        £8.00 
with compressed cucumber, ruby grapefruit gel, crème fraîche espuma and sourdough potato bread 

 

Smoked Lough Neagh Eel         £9.00 

with Iona Farm pickled celeriac and charred leeks, Goatsbridge Irish caviar and raspberry vinaigrette 

 

Iona Farm Beetroot Cannelloni (V)        £8.00 

with Fivemiletown goats cheese mousse, honey meringue and ginger & pistachio crumble 
 

Ballinteer Farm Canned Quail Terrine        £8.50 
With confit leg & black pudding Scotch egg, sauce Gribiche and soda bread 
 
 
 

 Our kitchen uses many ingredients, some of which you may be allergic to.  We are more than happy to discuss your 
menu and, where possible, offer dishes that are free from your particular allergen (though there may be traces in the 

kitchen). Please talk to your waiter when ordering.  NOTE: descriptions of dishes DO NOT include all ingredients. 

 



Main Course 
 

Pan seared Ardglass Turbot and Scallop        £23.00 
with fricassee of Parisienne potato, peas, English asparagus, wild mushrooms  
and citrus bubbles 
 

Keenan’s Fishmarket Selection                    market price 
 

Skeaghanore Duck          £23.00 
sous vide breast and crispy leg pastilla 
with English asparagus & green asparagus panna cotta, buttered Morels and slow cooked egg yolk 
 

Boyne Valley Co Meath Lamb         £26.00 
sous vide rack, cured rump, slow braised neck and Ballywillian black pudding pomana with Fivemiletown 
goats cheese stuffed courgette flower, Iona Farm roasted baby beetroot and lamb jus 
 

Bóruma’s 30-Day Dry-Aged Fillet of Prime Charolais Beef     £29.00 
sous vide smoked fillet and crispy beef cheek 
with Pomme Dauphine, broad beans, Ispini Bresaola crisp and pan jus 
 

Pan Seared Thyme Noisette Gnocchi (V)       £16.00 
with Fivemiletown Goats’ Cheese cream, charred & powdered leeks and white asparagus & bubbles 
 
 

Side Orders                           all £3.95 

Helen’s Bay Organic Garden salad, hand cut triple cooked chips, Abernethy mash, 
Iona Farm purple sprouting broccoli with Broighter Gold Lemon Rapeseed oil and Macadamias, 
whole Heritage carrots baked with anise and orange 

 

Desserts 
 

Boat House Tiramisu           £7.50 
with salted caramel panna cotta, coffee granita, Mascarpone and chocolate crumb 
 

Pistachio and White Chocolate Bon Bon       £7.50 
with white chocolate mousse, vanilla cheese cake, lemon sable, blackberries and gel 
 

Neary Nogs’ Bean to Plate         £9.00 
Dominican Republic and Sao Tome stone ground Corillo bean chocolate selection 
with iced raspberries and edible gold leaf 
 

Iona Farm Cherry Pie          £7.50 
with cherry parfait, raspberry ribbons, raspberry sherbet  and sour cherry spray 
 

Ispini (Aughnacloy) Cured Charcuterie        £8.00 
with star anise poached plum and Banagher Bold foam 
 

Boat House Cheese Slate          £9.00 
artisan cheese selection with pickled grapes, celery, homemade crackers and chutneys  
 

 Our kitchen uses many ingredients, some of which you may be allergic to.  We are more than happy to discuss your 
menu and, where possible, offer dishes that are free from your particular allergen (though there may be traces in the 

kitchen). Please talk to your waiter when ordering.  NOTE: descriptions of dishes DO NOT include all ingredients. 

 


