HOUSE MADE SOUP OF THE DAY served €8
with our Guinness bread
(please ask server)

CHICKEN WINGS €12
with chorizo hot sauce & coriander aioli
(3,8,11,13,14)

BLACK PUDDING SAUSAGE ROLL €10.50
with apple and watercress
(2,3,8,13,14)
GUBEEN CHEESE & CARAMELISED €14
ONION

caramelised onion, smoked Gubbeen velouté,

pickled shallot, burnt onion powder, toasted
(2,8,13)

PRAWN ROLL €15.50
dressed prawns, avocado puree, pickled cucumber,

sauce vierge

(2,5,8,13)

HAM & CHEESE SANDWICH €15
house baked ham, Hegarty's cheddar, frisée,

wholegrain mustard mayo, sourdough bread
(2,3,8,13,14)

(1) Celery,

(2) Cereals,

(3) Eggs,

(4) Fish,

(5) Crustacean,
(6) Molluscs,

(7) Lupin,

(8) Milk,

(9) Nuts by name,
(10) Peanuts,
(11) Sesame,
(12) Soya,

(13) Sulphur Dioxide,
(14) Mustard

HOUSE SMOKED SALMON €17.50
CAESAR

confit fennel, heritage potatoes, garden

peas, trout roe, capers

(4,13)

GREEK SALAD €16
watermelon, cucumber, strawberry,
feta, olive, elderflower

(8,13)

CAESAR SALAD €16
roast chicken, baby gem lettuce, smoked

bacon, sourdough croutons, grana padano
(2,3,8,13,14)

TEMPURA HADDOCK €20
with pea puree, tartare sauce, fries
(2,3,4,8,13,14)

RISOTTO PRIMAVERA €22
asparagus, spring onions &
watercress peas

(8,13)

WILD MUSHROOM €19.50
PAPPARDELLE

confit garlic, truffle

(2,3,8,13)

80Z BEEF BURGER el

baby gem, beef tomato, pickles,

Jjalaperio mayo, brioche bun
(2,3,8,13,14)

BUTTERMILK CHICKEN

BURGER €21
baby gem, beef tomato, pickles,

Frank’s Hot Sauce mayo, brioche bun
(2,8,11,13)

VEGAN REDEFINE MEAT

“BEEF BURGER” €21
baby gem, beef tomato,

pickles, vegan jalaperio mayo,

vegan brioche bun

(2,12,13)



