STARTERS

SOUP OF THE DAY | €8
Served with Salted Irish Butter, Homemade
Soda Bread (1w,3,7,9)

FISH CAKES | €15

Golden, crisp fish cakes made with flaky
white fish and herbs, lightly pan-fried and
served with a zesty tartare sauce and a
fresh side salad (1,3,4,7)

CHARSIU PORK | €13

Chinese Spice Infused BBQ pulled pork
Served on a Savoury Crumpet with Micro
Greens (1w,3,7)

SEAFOOD CHOWDER | €10

Rich, comforting seafood chowder with fish
& seafood (4,7,9,14)

DUCK BON-BONS | €15

Duck Confit Bon-Bons Served with Orange

& Apple Gel with a Drizzle of Cherry Duck
Jus (1wheat,3,7,10,12)

MAINS

CHARGRILLED SIRLOIN | €34
8oz Irish Beef Sirloin Served with New
Potatoes and Seasonal Vegetables and a

CHICKEN SUPREME | €23
Succulent pan-seared chicken supreme,
served with a velvety mushroom cream sauce

DINNER MENU

choice of Green Peppercorn Sauce or
Bordeaux Red Wine Jus (7)

ROASTED SALMON | €24.50
Oven-roasted salmon fillet, served
over a bed of herbed baby potatoes
and seasonal greens (4,7,9,14)

GOLDEN FRIED BEER BATTERED
FISH | €20

Beer Battered Golden Fried Cod
Served with Chunky Fries, Mushy
Peas, Tartar Sauce & Lemon
(1wheat,3,7,12)

IMPERIAL BEEF BURGER | €18
Served on a Brioche Bun with Relish,
Salad & Side of Chunky Fries
(1wheat,3,7,11 sesame,12)

SIDES

FRENCH FRIES | €5

SWEET POTATO FRIES | €5
TENDER STEM BROCCOLI CHILLI &
GARLICOIL | €5

RICH BUTTERY MASHED POTATO (7) | €5

& seasonal vegetables (1wheat,7,12)

IMPERIAL CHICKEN BURGER | €18
Served on a Brioche Bun with Relish,
Salad & Side of Chunky Fries
(1wheat,3,7,11 sesame,12)

MEDITERRANEAN ARRABIATA | €19
Spicy Penne Pasta in a Rich Tomato Sauce,
Infused with Garlic, Chili, Kalamata Olives
and Sun-dried Tomatoes with Baked Goats
Cheese (1wheat,7,9,12)

Allergen Information Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes will be completely
allergen-free. Please let us know if you suffer from allergies or have special dietary requirements gf - gluten free | 1w WHEAT | 1b BARLEY | 10 OATS | 1r RYE | 2

CRUSTACEANS | 3 EGG | 4 FISH | 5 PEANUT | 6 SOYBEAN | 7 MILK | 8a ALMOND | 8b BRAZIL | 8c CASHEW | 8ch CHESTNUT | 8h HAZELNUT | 8m MACADAMIA | 8pc PECAN |
8ps PISTACHIO | 8w WALNUT | 9 CELERY | 10 MUSTARD |11 SESAME SEEDS | 12 SULPHUR | 13 LUPIN | 14 MOLLUSC







