
À LA CARTE
Served from 5.00pm - 9pm

 
STARTERS

 
Home Made Artisan Soup of the Day €8

Penny Loaf bakery traditional soda bread
(6 Wheat, oats, 7, 8)

 
Korean style BBQ Crispy Fried Chicken Wings €15

Sweet cucumber relish, toasted sesame seeds
(6 Wheat, 8, 10, 13)

 
Organic Sweet Potato Falafel €11

Beetroot hummus, pickled cucumber
riata, Khobez flatbreads

(6 Wheat, 7, 10, 13)
 

Confit Pork Belly €14
Celeriac & chilli slaw, smoked hoisin sauce

(8, 9, 10, 11, 12)
 

        Classic Caesar Salad
Starter €11
Main €14

Grilled Irish chicken, gem baby, pancetta crumb, Caesar dressing & parmesan cheese
(3, 6 Wheat, 7, 11, 12, 13)

 

MAIN COURSE
 

(Chef's recommended)
Red Spiced Thai Red Chickpea & Sweet Potato Curry €18 

Steamed rice, chilli crackers
(Add chicken €3.00)

(1 Prawn, 5 Almond, 7)
 

10oz (284g) Irish Centre Cut Sirloin Steak  €32
Grilled Portobello mushroom, sauté onions & chips,

peppercorn sauce or roast garlic butter
( 7, 9)

 
Red Ale Battered Fish and Chips €22

(Catch of the Day)
Crushed peas, tartar sauce & chips

(3, 6 Wheat, 7, 11, 13)
 
 
 
 
 
 
 

Allergen Index:
 1. Crustaceans; 2. Molluscs; 3. Fish; 4. Peanuts; 5. Nuts; 6. Cereal containing gluten; 7. Milk/milk products;
8. Soya;  9. Sulphur Dioxide;  10. Sesame seeds; 11. Egg;  12. Celery and Celeriac;  13. Mustard; 14. Lupin



 
(Chef's recommendation)

Oven Roasted Fillet of Hake €23
Buttered greens, mash potatoes,

Hollandaise sauce
(3, 7, 9, 11)

 
Chargrilled Irish Angus Steak Burger €22

Monterey jack cheese, baby gem, Ballymaloe relish, truffle aioli, vine tomato & pickle
Toasted brioche bun & seasoned fries

(6 Wheat, 7, 9, 11, 13)
 

Pan Roast Supreme of Chicken €22
Potato puree & charred baby carrots,

Red wine tarragon & mushroom jus
(7, 9)

 
Pasta of the Day €18

(Please ask your server)
(6 Wheat, 7, 9, 11)

 

Allergen Index:
 1. Crustaceans; 2. Molluscs; 3. Fish; 4. Peanuts; 5. Nuts; 6. Cereal containing gluten; 7. Milk/milk products;
8. Soya;  9. Sulphur Dioxide;  10. Sesame seeds; 11. Egg;  12. Celery and Celeriac;  13. Mustard; 14. Lupin

 
SIDES

 
Seasoned Fries €6

(9, 12)
 

Parmesan & Sea Salt Fries €8
(7, 11) 

 
Rocket & Parmesan Salad €6

(9)  
 

Buttered Mash €6
(7) 

 
 
 

DESSERTS
 

Warm Lemon Drizzle Sponge Pudding €9
Whipped Vanilla Cream

(6 Wheat, 7, 11)
 

Baked Vanilla New York style Cheesecake €9
Stewed Seasonal berries

 (6 Wheat, 7, 11)
 

Chocolate and Coconut Tart €9
Raspberry sorbet and seasonal winter berry Coulis (Vegan)

(5 Cashew nuts, Hazelnuts, Walnuts, Almonds, 7, 8)
 

Warm Italian style chocolate Fondant €9
Vanilla ice cream, Seasonal Berries

(6 Wheat, 7, 8, 11)
 
 


