
 

Starters 
CURRIED CAULIFLOWER & APPLE SOUP   

(2,8) €9 

 

PAN SEARED KILKEEL HARBOUR SCALLOPS  

With sweetcorn puree, chorizo & sweet peas 

(4,7,14) €14 

  

ANGUS BEEF CARPACCIO  

With black truffle aioli, herb salad, garlic chips 

(4,7,14) €13  

 

FRIED CALAMARI 

With shaved fennel salad, tartare sauce & grilled country bread   

(1,4,14) €10  

 

SAUTEED CHILLI & GARLIC PRAWNS 

Served on sourdough toast  

(1,4,7,14) €14  

 

BURRATTA & HEIRLOOM TOMATO SALAD 

With pickled watermelon & mustard seeds 

(1,7,10) €12  

 

MAPAS SOY & MISO GLAZED CHICKEN WINGS  

With toasted sesame 

(10,11,12) 

Small €8  Large €12 

  

* All groups of 5 or more people will have an automatic 10% discretionary gratuity added to their bill * 

Allergen Index: (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  



 

Mains 
SLOW BRAISED BEEF SHORT RIB 

With root vegetable boulangere, green beans, pickle radish, crispy 

shallots, port & madeira gravy 

(7,9,12) 

€25 

SUCCULENT SEARED BREAST OF CHICKEN 

With fondant potato, seasonal root vegetables, crispy black kale & 

chicken jus  

(9) 

€22 

PAN FRIED KILMORE QUAY COD 

With warm tartare sauce, crispy capers, rooster potatoes  
(4,3) 

€26  

FISH & CHIPS 

Tempura of seabream, burnt lemon, gribiche sauce 

& skinny fries  

 (3,4,10) 

€22 

VEGAN/VEGETARIAN 

SLOW COOKED LENTIL BOLOGNESE 

with creamy polenta  

(9,12) 

 €20 

 
* All groups of 5 or more people will have an automatic 10% discretionary gratuity added to their bill * 

Allergen Index: (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  

From the josper grill 
28 DAY BUTCHER CUT DRY AGED 9oz SIRLOIN STEAK 



With skinny fries and a choice of truffle butter, peppercorn  or garlic 

sauce 

(7,12) €36 

 

9oz  RIBEYE STEAK 

With skinny fries and a choice of truffle butter, peppercorn  or garlic 

sauce 

(7,12) €36 

 

SURF N TURF 

9oz ribeye steak topped with large red prawns sauteed in  garlic 

butter  (12,14,7) 

€45 

CASTLE BEEF BURGER 

Dubliner cheddar, caramelised onion, lettuce, tomato relish, bacon 

on a brioche bun with skinny fries  

 (7,10,12) €19 

 

STEAK FRITES 

(7,9,12) 

€22 

VEGAN/VEGETARIAN 

CHARCOAL GRILLED CAULIFLOWER & GARAM MASALA STEAK 

With onion puree & confit tomato 

(6) €20  

 

* All groups of 5 or more people will have an automatic 10% discretionary gratuity added to their bill * 

Allergen Index: (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  

 

Sides 
TRUFFLE & PARMESAN FRIES 

(3,7,8) 

€6 



BROCCOLI & ALMONDS 

(3,9) 

€5 

SKINNY FRIES  

€5 

MASH POTATO  

(7,8) 

€5 

SHAVED VEGETABLE SALAD 

With orange vinigarette dressing €5 

* All groups of 5 or more people will have an automatic 10% discretionary gratuity added to their bill * 

Allergen Index: (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  
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