
Soup of the day *

Served with Treacle Brown Bread

Connolly’s Chowder *

Smoked Bacon, Poached Fish, Clams, Mussels, Treacle Brown Bread

Chicken Caesar * 

BBQ Chicken, Foccacia Croute, Crispy Pancetta, Pecorino Cheese

Grilled Halloumi Salad *

Warm Cous Cous, Beetroot Hummus, Pomegranate, Tahini Yoghurt

Beef Cheek Taco *

Corn Tortilla, Pineapple Pico De Gallo, Hot Sauce, Coriander Cress 

Open Smoked Salmon and Crab Sandwich 

House Pickles on Brown Treacle Bread, Fries 
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Crispy Aubergine *

Warm Cous Cous, Harissa Roasted Carrots, Tahini Yoghurt, Pomegranate

6oz Beef Burger *

Dubliner Cheddar, Bacon Jam, Lettuce, House Pickles, Fire Roasted Tomato Relish & Fries

Beer Battered Fish & Chips

Minted Crushed Peas, Tartare Sauce, Lemon

Bacon & Cabbage *

Charred Hispi Cabbage, Mustard Potato, Parsley Veloute
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Organic Side Salad 
Creamed Potato 
Seasonal Greens 
Fries 
Harissa Roasted Carrots with Tahini Yogurt
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House Foccacia & Treacle Bread
Served with Whipped Butter 

8
Warm Marinated Olives * 5

3 Kelly’s Oysters of Kileenaran *
Shallot Mignonite 
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Smoked Nuts & Wasabi * 5

OYSTER PAIRING 

3 Kelly’s Oysters of Kileenaran with
Pint of Guinness 
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Connolly's

Ham & Cheese Toastie *

Add on Fries      2.5         Add on Soup     4           Add on Chowder      6

Philly Cheesesteak 

Caramelised Onion, Red Pepper, Provolone Cheese, Garlic Mayo, Fries


