MAKING MEMORIES SINCE 1970...

Homemade Soup of the Day (1, 7, 9 & 12)
Served with homemade Guinness brown bread or
a crispy bread roll

Crispy Button Mushrooms (1, 2, 8 & 11)
Garlic aioli & mixed salad leaves

Greek Salad (2, 8 & 10)

Feta cheese, olives, tomatoes, cucumber, beetroot & walnuts on
a bed of mixed leaves, with a lemon wedge & house dressing
Add Tender Chicken Strips

*Vegan option available

Garden Vegetable Pasta (2, 8 & 11)
Penna with seasonal vegetables in a tomato sauce &
pesto drizzle

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

€5.50

€6.95

€12.00

€3.50

€14.00



Roast Sirloin of Beef (1, 2, 8, 11 & 13) €15.50
Oven Roasted Turkey & Baked Gammon €15.50
1, 2, 8 & 11)

Baked Darne of Salmon (2, 3, 5, 8 & 12) €15.50
Home Cut Chips | House Salad | =90

Sweet Potato Fries | Garlic Bread

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

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 €500 or more

(excluding drink or wine purchases).

Warm Apple Tart (1, 2, 8 & 11)
Créme anglaise & vanilla ice-cream

Fresh Fruit Pavlova (1 & 2)
Berry coulis

Cheesecake of the Day (2, 8 & 11)
Fresh cream or vanilla ice-cream

Warm Dark Chocolate Ganache
(1,2, 6, 8,10 & 11)

Vanilla ice-cream

Vegan Chocolate & Orange Pudding

(8,10 & 11)
Vanilla ice-cream

Decaffeinated Tea | Lyons Tea

Green | Summer Fruits | Chamomile |
Peppermint | Lemon & Elderflower |
Ginger & Lemongrass Teas

Filter Coffee

Latte | Cappuccino
Flat White | Americano

Hot Chocolate

€6.50

€6.50

€6.50

€6.50

€6.50

€3.50

€3.75

€3.50

€3.75

€3.75



