
D i n n e r

Sides
FRIES, AIOLI 3 7 10 12 (GF, VG) €6 

BACON PARMESAN FRIES 3 7 10 12 (GF) €7 

ROAST CARROTS, 	
HOT HONEY RANCH 3 7 10 12 (GF, VG)	 €7 

CHAMP POTATO 7 (GF, VG)		  €7 

MIXED LEAVES,  
HOUSE DRESSING 10 12 (GF, V)  €6

Small Plates
SOURDOUGH €7
Glenilen farmhouse butter 
1a 7

STICKY KOREAN WINGS (GFA) €15
Hot honey ranch dip, sesame 
1a 3 6 7 10 11 12 

ROAST KILKEE SCALLOPS (GFA) 	 €21
In their shells, garlic butter, pancetta, parsley 
1a 2 7 14

SHORT RIB CROQUETTES €15
Knockanore cheese, pickled shiitake mushrooms 
1a 3 7 10 12 

GUINNESS SMOKED SALMON (GF) €15
Potato hash, crème fraîche, pickles  
3 4 7 12 

NASHVILLE CORN RIBS (GF, V) €11
Lime aioli  
10 12

The Main Event
BEER BATTERED HADDOCK	 €22
Fries, peas, tartare sauce, curry sauce 
1a 3 4 7 10 12

DOUBLE BURGER (GFA) 	 €21.50
American cheese, lettuce, onion, pickles, 
burger sauce, fries 
1a 3 7 10 11 12

BEEF & GUINNESS PITHIVIER 	 €27
Champ potato, smoked bone marrow gravy 
1a 3 7 10 12

BUTCHER’S CUT OF THE DAY (GFA) (Market Price)
Pickled fried onion rings, pepper sauce, fries 
3 7 10 12

GLIN VALLEY CHICKEN (GFA)  	 €27
Boxty potato, grilled spring cabbage, 			
sweetcorn, tarragon mushroom cream 
1a 3 7 9 10 12

BAKED GNOCCHI (VG) 	 €22
Smoked chili, Toons Bridge mozzarella, 
confit tomato, courgettes 
1a 3 7 12

SUPERFOOD SALAD (GFA, V) 	 €17
Mixed grains, charred broccoli, guacamole, 
slaw, smashed cucumber, rocket, 				
crushed almonds  
1a 6 8a 10 11 12

ATLANTIC SALMON (GF)  	 €27
Cockles and mussels, dill, asparagus, 
sea herbs, baby potatoes				
3 4 7 12 14

Allergens: (1a) Wheat, (1b) Rye, (1c) Barley, (1d) Bulgar, (2)
Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soya, (7) Milk, 
(8a) Almonds, (8b) Walnuts, (8c) Chestnuts, (8d) Pine Nuts, (8e) 
Pecans, (8f) Hazelnuts, (8g) Pistachios, (8h) Cashews, (9) Celery, 
(10) Mustard, (11) Sesame Seeds, (12) Sulphur Dioxide, (13)
Lupin, (14) Molluscs.

(GF) Gluten free, (GFA) Gluten free adaptable, (V) Vegan.

ALL MEAT USED ON SITE IS OF IRISH ORIGIN.

100% of tips are received by staff.
12.5% service charge for tables of 6 or more.

Dinner
OLIVES (GF, V) 	      €8 
Garlic and rosemary 

SMOKED ALMONDS (GF, V)      €6 
8a

HALF-DOZEN CARLINGFORD 
OYSTERS ROCKEFELLER (GFA)      €22 
1a 7 12 14 
(Tasting option: 3 for €12) 

PORK & BLACK PUDDING 
SCOTCH EGG           €10
Crisp golden crumb, soft yolk centre, 
served with house brown sauce
1a 3 7 10 12

ANDARL FARM FREE-RANGE PORK 
& NDUJA SAUSAGE ROLLS €12	
Pickles, mixed leaves
1a 3 7 10 12

GUACAMOLE & PICO DE 
GALLO (GF, V) 	      €13
Served with warm tortilla chips

Bar bites




