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SOUP OF THE DAY
Served with Homemade 

Guinness Bread.
Ask your server for allergens.

6.50

GOATS CHEESE & 
WALNUT TARTLET
Baby mixed leaf salad.

(1 wheat,3,7,8)

12.50

ARANCINI BALLS
Wild forest mushrooms, rocket salad, marinara 

sauce, topped with parmesan cheese. 
(1 wheat,3,7,12)

11.50

JACKFRUIT BAO BUNS
Pickled onion, rocket and sweetcorn salsa, 

sriracha vegan mayonnaise. 
(1 wheat,6) (v)

11.50

BUTTERMILK FRIED CHICKEN
SMALL 13.50 LARGE 20.50

With chilli mayo and homemade fries.
(1wheat ,3,7)

CHICKEN WINGS
SMALL 13.50 LARGE 20.50

Served with celery and blue cheese mayo.
Hot and spicy chicken wings. (1,3,7,11,12)

Jack Daniels BBQ chicken wings. (1,3,11,12)
Honey soya and sesame seed chicken wings. (1,3,6,11)

SEAFOOD CHOWDER
Dublin bay prawns with mussels, 

haddock and salmon. 
Guinness brown bread.

(1 wheat,2,4,7,9,12)

13.50

BRIE & PARMA HAM 
PARCELS

Apple, red onion, and 
cherry tomato chutney. 

(1 wheat,3,7,12)

12.50

VEGAN MADRAS CURRY 
With black forest smoked tofu, courgettes, 

aubergines, peppers and onions. Served with wild rice. 
Add Chicken 3.00 - (6,9,12)

Add Wild Tiger Prawns 5.50 - (2,4,6,9,12)
(6,9,12) (v)

18.00

SLOW COOKED BEEF RIB
Jack Daniels and coca cola BBQ sauce, 

spicy red coleslaw and homemade chunky chips. 
(3,10,12)

 27.00

PAN FRIED SEA BREAM
Roasted courgettes and peppers, 

saute potatoes, red onions, 
vine cherry tomatoes and green mojo sauce.

(4,12)

22.00

SALT AGED 8OZ PRIME IRISH BEEF BURGER
Smoked streaky bacon, monterey cheese 

a red pepper relish and a chipotle aioli.
Served with homemade chips.  

(1 wheat,3,7,12)

19.50

SOUTHERN FRIED CHICKEN BURGER
 Smoked paprika aioli with gouda cheese, 

romaine lettuce and sweet sundried tomatoes. 
Served with homemade chips. 

 (1 wheat,3,7,12)

19.50

FROM THE GRILL 
14OZ RIB EYE STEAK ON THE BONE 41.00

10OZ SALT AGED SIRLOIN STEAK 38.00
8OZ CENTRE CUT FILLET STEAK 38.00

Homemade chips, baby leaf salad and 
your choice of brandy pepper sauce, 

red wine jus, blue cheese sauce, garlic butter. 
Add Prawns 5.50 

(7,10.12)

MAINS
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SIDES & SAUCES

TRADITIONAL BEER BATTERED 
FISH N CHIPS

 Minted mushy peas, chunky chips 
and homemade tartar sauce. 

(1 wheat,3,4,12) GF

22.50

AUBERGINE, COURGETTE 
& CHICKPEA STEW

Rich tomato stew sauce with peppers, red onion 
& topped with fresh coriander. 

(9,12) (v) 

17.00

SMOKED TOFU SALAD
Vine cherry tomatoes, cucumber, baby gem, 

house dressing, avocado and roasted pine nuts. 
(5,10) (v)

16.50

SMOKED CHICKEN CAESAR SALAD
Crispy bacon, baby gem garlic herb croutons, 

homemade caesar dressing and shaved parmesan. 
(1 wheat,3,4,7,12) 

18.50

DESSERTS 8.50

SIDES 5.50
Mashed potato (3,7), Roasted vegetables (9), 

Skinny chips (1), Chunky chips (1), 
Parmesan fries with truffle oil (1,3,7,12).

SAUCES 2.50
Brandy pepper sauce (7), Red wine jus (7,10,12), 

Blue cheese sauce (7,12), Garlic butter (3,7).

CRÈME BRÛLÉE
With a bourbon vanilla ice cream.

(3,7)

CHOCOLATE & COCONUT VEGAN TART
With a glenown raspberry sorbet. 

(6,8,12) GF

POTTED CHEESE CAKE 
 Please ask for chefs choice. 

 (1 wheat,3,7,12)

SELECTION OF ICE CREAM 
With trio of sauces.

(3,7,12)
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ALL SANDWICHES SERVED WITH 
HOMEMADE CHIPS.

SPICY CAJUN CHICKEN WRAP
With rocket, creme fraiche, salsa and 

monterey jack cheese. 
(1 wheat,7,12)

12.50

CLASSIC BLT
Smoked bacon, beef tomato and baby gem lettuce. 

Served on grilled ciabatta bread.
 (1 wheat,7,12) 

13.50

PASTRAMI REUBEN
Saute onion, rocket, mustard mayonnaise 

topped with swiss cheese. Served on onion bread. 
(1 wheat,3,7,10,12) 

15.00

HONEY BAKED HAM
With a duo of cheese’s and ballymaloe relish. 

Served on grilled sourdough bread.
 (1 wheat,3,7,10,12)

11.50

CLASSIC CHICKEN CLUB SANDWICH
Chargrilled chicken, streaky bacon, 

baby gem, tomato & mayo.
(1 wheat,3,7,12) 

15.00

BUTTERMILK FRIED CHICKEN WRAP
Beef tomato, rocket, red onion, bacon, 

cheese and chilli mayo.
(1 wheat ,3,7,12) 

13.50

VEGAN BREADED CHICK’N WRAP 
With rocket, red onion, tomato and garlic aioli.

(1 wheat) (VE) 

11.50

SANDWICHES SERVED 
BETWEEN 12.00 - 3.00pm
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