
ALLERGEN INDEX No 1 & 2 Shellfish No. 3 Fish No. 4 Peanuts No. 5 Nuts No. 6 Cereals containing gluten No. 7 Milk/Milk ProductsNo.8 Soya No. 
9 Sulphur Dioxide No. 10 Sesame Seeds No. 11 Egg 
No. 12 Celery and Celeriac No. 13 Mustard No. 14 Lupin 

All our Beef is of Irish Origin 

2 Course Meal - €29.00 
                                                              3 Course Meal - €33.00 

 
 

To Start     ____ 
 
Soup of the day              €7.50 
Sometimes smooth, sometimes chunky but always 
fresh. Served with Murphy’s Stout Soda bread  
(Contains allergens: 6 wheat,7,8,10,12) 
 

Mexican spiced chicken wings        S€10.00     L€17.00 
Sweet cucumber relish, toasted sesame seed 
(Contains allergens: 6 Wheat,8,10) 
 

Rosemary and garlic brie cubes            €10.50              
Tomato and chilli jam with tossed rocket (Contains 
allergens: 6 wheat 7, 8,10,11) 
 

Tiger prawn and chorizo pil pil           €13.00 
Chilli and garlic ciabatta and mixed leaves  
(Contains allergens: 2 squid, prawn, 6 
wheat,7,8,10,11)  (€3 Supplement on 2 or 3 course meal) 
                                 
Baked goats cheese salad                                   €10.00            
With pickled watermelon, plum & apple chutney, 
served with tossed rocket and roasted and candied 
walnut salad (allergens, nuts, 7,10,13) 
 
 

Warm chorizo focaccia bread             €7.00 
Served with roast garlic aioli (Contains allergens:6 
wheat,7) 
 
 
 

Mains____________________________ 
Pan seared fillet of salmon            €24.00 
On mashed potato with asparagus served white wine 
and dill sauce (Contains allergens: 3 salmon,7,8,11                                                     
(€3 Supplement on 2 or 3 course meal) 
 
Red and yellow cherry tomato and spin ach    €19.00                                   
penne                                                                                                      
In a cheesy creamy sauce with parmesan and garlic 
bread (Contains allergens 6 wheat, 7,8,9) 

 
 
 
Red spiced Thai chicken, chickpea 
& sweet potato curry                                           €21.00 
Steamed rice and chilli crackers (contains allergens 1, 
prawn 7) Add prawns €4.50 

 
Authentic Pizza                                                      €14.00           
12” stone baked margherita pizza with homemade 
tomato sauce on a light and crispy base with 
mozzarella cheese and fresh basil (Contains allergens 
6 wheat and 7) Add peperoni €2.00 
 
Traditional fish and chips                                      €21.00 

Served with crushed peas, tarter sauce and hand cut 
chips (Contains allergens 3 Cod, 6 wheat, 7,8,11,13) 
 
Slow braised rolled Irish feather blade beef     €23.00 
On a bed of mashed potato with roasted baby corn, 
roasted courgettes & homemade gravy (Contains 
allergens 7,8,9,12) (€2 Supplement on 2 or 3 course meal) 
 
 

The Irish Angus Steak Burger                                 €21.00 
Chargrilled Irish Angus Steak burger served with Cajun 
mayo, crispy bacon, matured cheddar cheese, iceberg 
lettuce & tomato served with hand cut fries (Contains 
allergens:6 wheat, 7,9,11,12,13)  
*Please allow a 20-minute cooking time 
 

Buttermilk Creole Chicken Burger              €20.00 
Baby gem lettuce, crunchy coleslaw, melted cheese 
with a siracha mayo, sliced pickle in a brioche bun 
served with hand cut fries (Contains allergens: 6 
wheat,7,9,11,12,13 
 

Sides 
Onion Rings (Contains allergens:6wheat,7,8,11) €5.50 
Sweet Potato fries (Contains allergens 8) €5.50 
Twice cooked chunky chips(alergens8,9)              €5.50 
Loaded Fries (contains allergens 6 wheat,7,11) €5.50 

fries topped with mozzarella, chorizo and ranch.
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