
PLATES & POUR
Small Plates. Big Nights.

A menu made for sharing, grazing and good times.

VEGETARIAN
GARLIC & PARMESAN CIABATTA - €6
Warm toasted ciabatta, garlic butter, Parmesan

TRUFFLE MAC & CHEESE - €8
Creamy macaroni, Parmesan, truffle

WHOLE BAKED CAMEMBERT - €16
Garlic, rosemary, toasted ciabatta

WARM GOAT’S CHEESE BRUSCHETTA - €14
Caramelised onion, hot honey glaze

SWEET POTATO & FALAFEL BRUSCHETTA - €12
Roasted sweet potato, beetroot hummus, falafels, garlic
yoghurt, pickled red onion, dukka spices

HALLOUMI STICKS - €13
Breaded halloumi sticks, lemon & thyme aioli

MEAT
DUCK LEG CONFIT ARANCINI - €12
Cherry compote, Parmesan

TURKISH EGGS - €16
Fried chilli eggs, chorizo, nduja crumb, garlic yoghurt, chilli
oil, za’atar, garlic ciabatta

ROTISSERIE CHICKEN CROQUETTES - €14
Pulled rotisserie chicken, bacon crumb, homemade
lemon & thyme aioli

TUSCAN BBQ PULLED PORK HASH - €12
Slow-cooked pulled pork, crispy potatoes, Tuscan BBQ
sauce

PORK BELLY PORCHETTA - €14
Apple purée, black pudding crumb, salsa verde

SLOW-COOKED ROTISSERIE PORK RIBS - €14
½ rack, Tuscan BBQ sauce, celeriac remoulade

FISH
PRAWN CROQUETTES - €14
Lemon aioli, Parmesan

SALMON & COD FISH CAKE - €14
Fennel, capers, rocket, Parmesan, lemon olive oil, aioli

SALT & PEPPER CALAMARI - €14
Nduja dressing, aioli, red chilli

BALLYCOTTON SMOKED SALMON RÖSTI - €14
Homemade rösti, smoked salmon, capers, pickled red
onion, gherkins, persillade

PRAWN PIL PIL - €15
Chilli & garlic prawns, warm sourdough

SWEET PLATES

Crème Anglaise, Chantilly cream

VANILLA CRÈME BRÛLÉE - €9.99
Shortbread, Chantilly cream

DULCE DE LECHE PECAN BROWNIE - €9.99
Caramel drizzle, toasted pecans, vanilla ice cream

THE SPITJACK TIRAMISU - €9.99
Roast 34 coffee soaked Savoiardi biscuits, rich vanilla
mascarpone, cocoa

NEW YORK BAKED CHEESECAKE - €9.99
Baked vanilla cheesecake, berry compote, strawberries

Please let your server know of any allergies or dietary
requirements before ordering.

APPLE & BLACKBERRY CRUMBLE TART - €9.99




