
1 Gluten, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soybeans, 7 Milk, 8 Nuts, 9 Celery, 10 Mustard, 11 
Sesame Seeds, 12 Sulphur Dioxide & Sulphites, 13 Lupin, 14 Molluscs 

- Starters –
Homemade Soup of The Day 

Served with a Selection of Homemade Breads 

Hot N’Spicy Chicken Wings 
Served with Crisp Celery Sticks, Blue Cheese Dip 

Caesar Salad 
Crisp Cos Lettuce, Aged Parmesan, Kalamata Black Olives, Crispy Pancetta & Homemade 

Caesar Dressing 

- Main Courses –
Roast Rib of Irish Angus Beef 

Butter Whipped Mash, Seasonal Vegetables, Duck Fat Roast Potatoes, Rich Roast Gravy 
Pan Seared Fillet of Salmon 

Served with Sautéed Greens, Beurre Blanc 

Chargrilled Supreme of Chicken 
Smoked Pork Belly & Shallot Potato Boxty, Wild Mushroom Sauce 

Red Lentil & Chickpea Curry  
Finished in Rich Red Thai Coconut, Lime & Peanut Curry, Basmati Rice & Naan Bread 

Winter Berry Roulade 
Apple & Cinnamon Crumble 

Main Course only €21.50
2 Courses €30.50

3 Course €36.50 


