
 

 

 

    

 

 
 

 

 

Served from 4pm-9pm 

3 Course Menu €32.00 
 

 

 

Starter 
Soup of the Day €6.00 

Served with Freshly Baked Brown Bread (8.9.10.11.12.13) 

 

Main Courses 
Deep Fried Fillet of Cod €16.00 

Served with Mushy Peas, Tartare Sauce and Chips (1.2.5.11) 

 

Grilled 10oz Rib Eye Steak €25.00 (€5.00 Supplement) 

Served with Onion Confit, Peppercorn Sauce, Garlic Butter, Grilled Tomato & Chips (2) 

 

Grilled Irish Beef Burger €16.00 
Served with a Toasted Bun with Bacon, Tomato, Gherkins, Onion Marmalade, 

Chilli Mayonnaise & Onion Rings (1.2.11) 

 

Thai Chicken Curry €16.00 

with a Fragment Basmati Rice, Raita Sauce and Pompadons (2) 

 

Oven Baked Brie Tarts €12.00 

with Herb Butter Sauce (1.2.11) 

 

 

Side Dishes 

Creamed Potato ǀ Seasonal Vegetables ǀ French Fries 

ǀ Tossed Salad ǀ Onions & Mushrooms (1.2.3.4.5.6.7.8.9.10.11.12.13) 

 

 

 



 

 

 

 

 

 

 
 

 

 

 

 

Desserts €6.50 
All desserts are made in house by our team of Chef’s 

 

 

Apple Cinnamon Tart (2.1.11) 

  

Sticky Toffee Pudding, Carmel Sauce (2.1.11) 

 

Chocolate Cheesecake topped with Ferrero Rocher (1.2.11.10) 

 

Assorted Mixed Ice Cream (2) 

 

Peanut and Carmel Pie (1.2.6.10) 

 

 

 

 

Allergens 

Each menu item has a series of numbers next to it. Under EU Law any of 14 allergens must 

be listed that the dish could possibly contain. 

1. Eggs 2. Milk/Milk Products 3. Shell Fish 4. Molluscs 

5. Fish 6. Peanuts 7. Sesame 8. Soya 9. Sulphur 10. Nuts 

11. Gluten 12. Celery 13. Mustard 14. Lupim 


