
KIDS MENU

KIDS MAINS

Roast of the Day  €10.95
Selection Of Fresh Market Vegetable and Potatoes

Allergens: 2, 9      (Gluten Free)

Garlic Bread & Homemade Fries  €9.95
Allergens: 1, 2, 11A

Homemade Penne Bolognaise  € 9.95
Garlic Bread

Allergens: 1, 2, 11A, 12      (Gluten Free Avaible)

4oz Kids Beef Burger  €9.95
Brioche Bun, Ketchup, Red Cheddar Cheese & Homemade Fries

Allergens: 1, 2, 8, 9, 11A

Breaded Chicken Goujons  € 9.95
Homemade Fries, Garlic Mayonnaise

Allergens: 1, 2, 11A

Gourmet Soup of the Day  € 5.50
Bread Roll

Allergens: 1, 2, 11A, 12       (Gluten Free Avaible)

Potatoes & Vegetables Available Instead of Fries

SOMETHING FOR THE LITTLE ONES

A Baby Bowl  € 2.50
Choice of Mashed Potatoes with Homemade Soup or Gravy

Allergens: 2, 9, 12         (Gluten Free)

KIDS DESSERTS

Homemade Jelly & Ice-Cream  € 4.95
Allergens: 2        (Gluten Free)

Warm Chocolate Brownie  €4.95
Warm Chocolate Sauce, Vanilla Ice-Cream

Allergens: 1, 2, 11A

Strawberry Sundae  €4.95
Mini Marshmallows, Whipped Cream, Strawberry Ice-Cream, Fresh Strawberries

Allergens: 1, 2         (Gluten Free)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9. Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D.
Cashew, 10E. Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A. Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut,

12. Celery, 13. Mustard, 14. Lupin  Æ Vegan, † Vegetarian.  We cannot guarantee completely allergen free meals due to possible traces of allergens in the
working environment and supplied ingredients.  Please advise our staff if you have an intolerance or an allergy to a specific type of ingredient.
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