Snacks

Homemade bread and salted butter
Padron peppers, yuzu miso dressing 7

Nocellara olives 4.5

To Start

Crown prince pumpkin soup, chilli 7

Torched trout, fennel salad, beetroot, horseradish 10
Chicken liver parfait, plum jam, focaccia 10

Aged beef tartare, cured yolk, sourdough 11

Conway Farm asparagus, hollandaise 12

Mains

Monkfish on the bone, Thai curry sauce, mussels 24

Charred hispi cabbage, cashew nut cream, pickled radish 20
Aged fillet steak, hand cut chips, peppercorn sauce 39
Roasted chicken, bubble & squeak, tarragon, red wine jus 22

Fillet of cod, caponata, capers, black olive 23

Shu Sunday Roast

Roast beef, Yorkshire pudding, horseradish
23

Roasted pork shoulder, apple sauce 22

Served with roast potatoes, seasonal
vegetables and gravy

Sides £5.50
Shu Champ
Hand cut chips

Gem, Caesar dressing,
parmesan

Roasted root vegetables

Roast potatoes

Desserts

Armagh apple pie, créme
anglaise 7

Spiced carrot cake, walnuts and
orange 8

Citrus pavlova, honey cream,
bee pollen 8

Chocolate soufflé, plum jam,
vanilla ice cream 9

Selection of Irish farmhouse
cheese, chutney, artisan
crackers 12

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

Please inform your server if you suffer from any food allergies.



