
Allergens: 1. Lupin 2. Peanuts 3. Molluscs 4. Gluten/4* Wheat 5. Crustaceans 6. Celery 7. Soya 8. Nuts 9. Sesame Seeds/Oil 10. Eggs 
11. Mustard 12. Sulphites 13. Fish 14. Milk | Ketchup (12) Mayonnaise (10, 11) Mustard (11) BBQ Sauce (4, 8) 

V. Vegetarian V*. Vegan
(All prices include VAT @ 13.5 %)    ALL OF OUR BEEF IS 100% IRISH

STARTERS

SOUP OF THE DAY (6, 12, 14)		
Homemade Breads (4*) 

IRISH GOATS CHEESE & 			 
QUINOA SALAD 
Beetroot & Pear Dressing (12,14)

CAESAR SALAD				  
Baby Gem, Bacon Lardons, Garlic Croutons, 
Parmesan (4*, 7, 10, 13, 14) 
ADD GRILLED CHICKEN €7.00

HOT & SPICY CHICKEN WINGS		
Blue Cheese Dip
(4*,6, 7, 10, 14) 

ATLANTIC FISH CAKES			 
Salsa Verde & Sea Asparagus    
(4,10,12,13,14)

MAIN COURSES

THAI RED CHICKEN CURRY		
Basmati Rice & Naan Bread
(4, 5, 6, 9, 12) 
HALF RICE & HALF CHIPS 		

100% IRISH ANGUS 
HOMEMADE BEEF BURGER		
Lettuce, Tomato, Garlic Mayo, Cheese, 
Bacon, Toasted Brioche Bun & Chunky Chips 
(4*, 6, 7, 10, 12, 14)

ROAST OF THE DAY			
(6, 12, 14) 
Ask your Server for Details

DEEP FRIED HAKE			 
Mushy Peas, Tartare Sauce, Chunky Chips 
(4*, 7, 10, 13, 14) 

LINGUINE PASTA			 
Puttanesca Sauce (4*, V, V*) 	

CHARGRILLED PRIME 10OZ 		
RIB EYE STEAK  
Sautéed Onion & Mushrooms, Chunky Chips,
Choice of Madagascar Peppercorn Sauce or      
Garlic Butter (7, 12, 14) 	
*€13 SUPPLEMENT

DESSERTS
WARM APPLE PIE			 
Vanilla Ice Cream (4*, 10, 14, V) 

HOMEMADE BRIOCHE BREAD 		
& BUTTER PUDDING
English Custard, Cinnamon Ice Cream
(4*, 10, 14, V) 

CHOCOLATE FUDGE CAKE	
Chocolate Ice Cream (4*, 7, 10, 14) 


