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Warm Marinated Olives * 5 OYSTER PAIRING
3 Kelly’s Oysters of Kileenaran with

House Foccacia & Treacle Bread 8 Pint of Guinness

Served with Whipped Butter

3 Kelly’s Oysters of Kileenaran * 11
Shallot Mignonite
Smoked Nuts & Wasabi * 5

SMALL PLATES

Soup of the day *
Served with Treacle Brown Bread

Connolly’s Chowder *
Smoked Bacon, Poached Fish, Clams, Mussels, Treacle Brown Bread

Gambas Tequila *
Tiger Prawns, Garlic Butter, Chili, Lime, Coriander, Grilled Focaccia

Smoked Beef Cheek *
Chocolate Mole, Pineapple Salsa, Sweet Potato, Coriander

Burrata Flatbread
Burrata, Grilled Peaches, Asparagus, Rocket, Pesto

Charred Octopus *
Tomato Consommé, Confit Tomato, Cucumber, Pickled Jalapeno

BIG PLATES

Crispy Aubergine *
Warm Cous Cous, Harissa Roasted Carrots, Tahini Yoghurt, Pomegranate

60z 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

Walsh'’s 80z Striploin *
Bone Marrow Butter, Celeriac Potatoe & Truffle Terrine, Tenderstem Broccoli, Truffle Jus

Duck *
Sweet Potato, Char Siu Leg, BBQ Plums, Pak Choi, Five Spice Duck Jus

Whole BBQ Fish of the Day*

SIDES

Organic Side Salad

Creamed Potato

Seasonal Greens

Fries

Harissa Roasted Carrots with Tahini Yogurt
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