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STARTERS
CHEF’S SOUP OF THE DAY (V) €7.50 

Please ask your server for today’s choice. Served with traditional Irish brown soda bread.  
(GF bread available on request).

MK  SP  WH

CAPRESE SALAD (V) €7.50
Decoratively arranged beef tomatoes and mozzarella slices with basil leaves drizzled with olive oil 

 MK  SP  

MEDITERRANEAN CALAMARI SALAD (L) €10.50
Herbs and spiced Calamari carefully cooked and tossed in wild rocket salad  

with house rainbow salsa
FH  SP  

DUBLIN SMOKED SALMON €11.50
Dublin smoked Irish salmon in savoury croustades with dill and lemon crème fraiche

FH  WH  MK  SP

SMALL CAESAR SALAD €8.50
Crisp cos lettuce, garlic and herbs croutons, crispy bacon,  

fresh shaved Parmesan cheese all combined with Caesar dressing
WH  MK  SP  

THE MAIN EVENT
FILLET STEAK (GF) €37.00

Prime 8oz dry aged Irish fillet steak with sauteed onions and mushrooms,  
pepper sauce or garlic butter and chips

SP  MK  

STUFFED CHICKEN SUPREME €19.00
Oven baked chicken supreme wrapped in bacon, stuffed with garden herbs bread stuffing , 

red wine jus and roast vegetables served on a bed of creamy mash potatoes 
SP  WH  MK

TERIYAKI BAKED SALMON €21.00
Baked organic salmon fillet glazed with teriyaki sauce served with mash potato,  

roast vegetables and a wedge of lemon
FH  SP  MK  WH

TRADITIONAL FISH &CHIPS €18.50
Cod fillets dipped in an Irish ale beer batter,  

served with fresh mushy peas, tartar sauce and chips
FH  WH  SP  EG

TIGER PRAWN PASTA €20.00 
A selection tiger prawns sautéed in fresh garlic and cooked in a Parmesan cream sauce 

served with Tagliatelle pasta and a side of garlic bread
WH  CS  MK  SP

QUINOA SALAD €18.00
Crisp rocket, quinoa, cherry tomatoes, shredded carrots, finely sliced red onions, mixed 

peppers, goats cheese, Cajun chicken and balsamic dressing.

 SP  MK

SWEET TREATS
CHEESE BOARD (V) €15.50

Nicely arranged selection of cheeses, crackers, walnuts, grapes and red pesto dip
WH  SP  MK  PN

SELECTION OF ICE CREAMS (V) €5.50
A selection of locally made ice creams served in wafer basket  

with a topping of mango, strawberry or chocolate sauce 
EG  WH  MK  SP  PN

BAILEYS CHEESECAKE (V) €7.00
A beautiful light cheesecake with a biscuit base topped with Irish cream liquor  

served with a choice of ice creams and chocolate sauce
MK  EG  WH  SP

GRANNY’S DEEP APPLE PIE (V) €6.75 
A traditional Irish short crust apple pie served with a choice of ice cream

WH  EG  MK  PN  SP  

ETON MESS (V, GF) €6.00
A classic combination of meringue nest, mix berries,  

whipped cream and raspberry
EG  MK  SP  

CHEF’S BROWNIE (V, GF) €6.75
Warm brownies served with a choice of ice cream

 MK  PN  SP  EG  

ALLERGENS

PEANUTS   PN

 TREE NUTS   TN

 SESAME   SE

 LUPIN   LP

 EGGS   EG

MILK   MK

 SOYA   SY

 FISH   FH

 

CRUSTACEANS   CS

MOLLUSCS   MS

 CELERY   CY

 MUSTARD   MD

 SULPHITES (preservative)   SP

 WHEAT   WH

Vegetarian (V)          Vegan (VG)          Gluten Free (GF)           Lactose intolerance (L)

SIDE ORDERS
CREAMY MASH POTATO (V, GF) MK  €5.00

SWEET POTATO FRIES (V, VG, GF, L) WH  €5.00

FRENCH FRIES (V, VG, GF, L) €5.00

SEASONAL BUTTERED VEGETABLES (V, GF) €5.00

GARDEN FRESH SIDE SALAD (V) MD  €5.00

BOILED BASMATI RICE (V, VG, GF, L) €5.00


