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Wok- fried Tigers, Honey Chilli, Garlic
& Lime on Dressed Salad 4, 14 C

Garlic Oil, Roast Tomato, Basil & Mozzarella with
Cilantro Salsa Verde 1, 3, 7, 10

Paris Brown Mushrooms, Garlic, Spring Onion &
Chardonnay Cream Sauce with Handmade
Bread Sticks   1, 3, 7 C

Coated in Hot Sauce or Bourbon BBQ,
Chilli Pickled Cabbage & Blue Cheese
Mayonnaise 1, 3, 6, 7 C

Served with Homemade Brown
Bread or Crusty Roll 1 , 3, 7, 9 C

Escalope of Chicken, Fivemile Town Goats
Cheese, Sun-blushed Tomato, Roast Red
Peppers, Coriander Pesto, Dressed Salad
Leaves & Garlic Potato 7, 9 C     

Tender Chicken, Mixed Vegetables, Smothered
in Coconut Cream Curry, Fragrant Basmati &
Naan Bread 1, 7, 9, 10

T U R N  O V E R  F O R  M O R E  O P T I O N S . . .  

Grilled Fillet of Chicken, Cured Bacon Medallions,
Colcannon Mash & Irish Whiskey Sauce 7,  12 C 

Our Signature Chowder Recipe with
Homemade Wheaten Bread and Irish
Butter  1, 2, 4, 7, 14

Steamed Chicken, Crisp Baby Gem, Garlic
and Herb Croutons, Bacon Lardons,
Freshly shaved Parmesan with Homemade
Caesar Dressing 1,  3, 4, C

Wok-Fried, Button Mushrooms, Pungent
Peppers, Spring Onions, Lime, Pickled Ginger,
Honey, Garlic & Soy with Fragrant Basmati Rice
1, 6,  11, 14 C Add Chicken €2.00

Coated in a Turmeric & Smoked Paprika
Crumb with Salad, Seasonal Chips & Tarragon
Garlic Dip  1, 3, 7, 10 

Sautéed Chicken Strips, Mushroom,
Spring Onion, Penne Pasta, Authentic Tomato
Sauce, Parmesan Shavings & Garlic Croutons
1, 3, 7, 9

Mixed Asian Vegetables, Coated in Coconut
Cream Curry Sauce with Fragrant Basmati &
Naan Bread 1, 7, 9, 10

1,  3, 4, C



S e a s o n a l  C h i p s   1 ,  1 2
S p i c y  W e d g e s  1
C h i v e  M a s h  P o t a t o  1 ,  1 2
C o l c a n n o n ,
S i d e  S a l a d  3 ,  7 ,  1 0
F r e s h  V e g e t a b l e s ,
C a j u n  O n i o n  R i n g s  1
G a r l i c  P o t a t o  1 ,  7 ,  1 2
B a b y  B o i l e d  P o t a t o
G a r l i c  B r e a d
S a u t é  O n i o n s
s a u t é e d  M u s h r o o m s

Homemade Juicy Burger, Mature Cheddar,
Bacon Lardons, Cajun Onion Rings, Ballymaloe
Relish in a Toasted Bun with Seasonal Chips 1,
3, 7, 10 

All Steaks served with Sauté Onion,
Mushroom, seasonal Chips & a Choice
of Sauce: Pepper,, Creamy Garlic,
Béarnaise or Irish Garlic & Herb Butter

Served with House Salad & Garlic Bread 1, 3, 7, 12  

Wok Fried Tiger Prawns, Vegetables, honey,
Chilli, Lime, Pickled Ginger, Soy & Oyster sauce
with fragrant Basmati Rice  1, 4, 6, 14 C

Beer Battered Cod, Mushy Peas, Tartar Sauce,
Lemon & Seasonal Chips  1, 3, 4, 7, 12 C 

Served with Side of choice   

Fresh Fish Fillet served Pimento & Tomato Crumb,
Lemon Béarnaise Sauce, Chive Mash & garden
Vegetables...See Server 1, 3, 4, 7, 12 C

Oven baked Puff Pastry filled with Sumptuous
Goats Cheese & Savoury Ingredients with a side
of choice 1, 3, 7, 9

All our steaks are cooked to your liking
we only use the best cuts of locally
sourced prime Irish Beef

10oz Prime Sirloin & Grilled Tiger Prawns
with Creamy Garlic & Parsley Sauce &
Seasonal Chips or Fresh Potato of the
Day 2, 4 C

6oz Prime cut Beef full of flavour & texture
served on Toasted Ciabatta with Onions &
Mushrooms 1, 3, 7, 10

Select Garden Vegetables, Sautéed in Pure
Olive Oil with Penne Pasta in Authentic Tomato
Sauce, Freshly Shaved Parmesan & Toasted
Garlic Bread 1, 3, 7, 9

Taitneamh a bhaint as do chuid béile...
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