
A N  E V E N I N G  W I T H

LET'S LUNCH

All of our beef & poultry are of Irish origin and 

sourced locally where possible.

Traditional Roast Dinner
 

Fish of the Day
 

Four Season's Daily Special
 

All served alongside a 
choice of 2 sides

 
Please ask your server for more details

PRIVATE PARTIES
Allow our award-winning team to help you

create a bespoke event to fit your
preferences, in terms of budget, dietary

preferences, drinks and wine.
 

We offer FREE room hire to parties with a
dining spend of €400 or more 

(excluding drink or wine purchases).



A N  E V E N I N G  W I T H

SPECIALITY SANDWICHES

Dressed with side salad, alongside chips

BBQ Beef Brisket   €10.95  
On toasted sourdough bread with tobacco

onions & slaw (1, 2, 8 & 11) 

Honey Glazed Baked Ham   €9.95
Smoked Monterey Jack cheese with mustard mayo

served on a crusty baguette (1, 2, 8, 11, & 13)

Zesty Lemon Tuna   €9.95
On rye bread with, rocket leaves red onion &

lemon dressing (1, 2, 5, 8 & 11)

Chef's Cajun Chicken   €9.95
Tomato relish, red onion, mixed peppers &

melted cheddar cheese in a wrap (1, 2, 8 & 11)

Four Seasons Philly Cheese Beef Sandwich   €10.95
Slow roasted finely sliced beef on ciabatta with

caramelised onions, smooth melted cheese & garlic
& mustard (2, 8, 11 & 13)

Veggie Ciabatta   €7.95
Brie, caramelised red onion and tomato 
served on toasted ciabatta (1, 2, 8 & 11)

ALLERGENS

1. Eggs 2. Milk 3. Shellfish 4. Molluscs 5. Fish 6. Peanuts 7. Sesame 8. Soya 
9. Sulphur Dioxide 10. Nuts 11. Cereals 12. Celery 13. Mustard 14. Lupin


