
 
 

 

 

 
Evening Menu 5pm -9pm 

(Our menu may change frequently, randomly, but always seasonally) 

 

 

 

 

Appetizers 

 

Lemon Sole Goujons - Lime, Thai Dip & Green Curry Aioli €13.95 (1,3,4,6,7,11,12) 

 

Wedge Salad, Blue Cheese Ranch, Pancetta, Olives, Radish, Egg & Avocado €11.50 

(3,6,7,9,10,12) 

 

Seared Prawns, Greek Salad, Whipped Feta & Oregano €15.50 (2,3,6,7,12) 

 

Baked Scallops, Nduja, White Wine, Garlic Butter, Sourdough Baguette €14.95 (12,7,12,14) 

 

Salad of Mozzarella, Roast Pears, Beetroot, Pine Nuts, Serrano Ham & Balsamic  €13.50 (7,8,12) 

 

Garlic & Parmesan Ravioli, Tomato Dressing & Asparagus €14.95 (2,3,6,7,12) 

 

Corn Ribs, Lime Mayo, Parmesan, Crisp Onions €10.00 (1,3,6,7,12) 

 

 

 

 

 

 

 

 

 



 
 

 
 

 

 

 

 

 

Main Courses 

 

Chicken Parmigiana €23  

Basil, Wedge Salad & Fries (1,3,6,7,10,11,12) 

 

10 Oz Rib Eye €38.95 

King Oyster, Mushrooms, Roast Shallots, Cracked Pepper & Brandy Cream (3,6,7,9,10,12) 

 

Monkfish & Vegetable Skewers €23.95  

 New Potato Puree, Pickled Cucumber, Citrus Yoghurt (4,7,12) 

 

Coconut Chilli &Crab Linguine €22  

Served With Garlic Bread (1,2,3,7,12) 

 

Double Smash Burger €22  

Streaky Bacon, Chipotle Mayo, Monterey Jack Cheese, Gherkin & Fries (1,3,6,7,10,12) 

 

Roast Halibut €29.50 

Fennel, Brown Shrimp & Peppercorn Butter (3,4,6,7,12) 

 

Cerelaic & Fennel Burger 

Lime Slaw, Avocado, Mango Chutney ( Vegan) €19.50  (1,6,12) 

 

 

Sides €6.50 

Summer Leaf Salad – House Dressing 

House Fries – Garlic Aioli  

Sauteed Greens, Romesco & Smoked Almonds 

 

 

1. Gluten | 2. Crustaceans | 3. Eggs | 4. Fish | 5. Peanuts | 6. Soybeans 7. Milk | 8. Nuts | 9. Celery 

| 10. Mustard 

 | 11. Sesame Seed 12. Sulphur 13. Lupins 14. Molluscs 

 

 

 



 
 

 

 

 

 

 

12” Stone-Baked Pizzas €19.95 (limited to 3 toppings) 

Gluten Free & Vegan Options available 

Margarita – The OG, simply as is, or use as a base to build your own! 

Ham, Pepperoni, Chicken, Sweetcorn, Onion, Jalapeño, Pesto, Pineapple 

 

Dips  €2.50 

Garlic Mayo ~~ Ranch ~~Blue Cheese ~~Curry Mayo  

Coleslaw €5   Fries €5 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

Snacks & Light Bites 
(Our menu may change frequently, randomly, but always seasonally) 

 

 

House Olives (12) €5         Smoked Almonds (8,12) €5 

 

 

 

 Tomato & Parmesan Croquettes €5.95 

 Eves Piccalilli (1,3,6,7,10,12)  

 

Whipped Feta €6.30 

Pistachio, Tortilla  (7,8,12) 

 

Vegetable Pakoras €7.95 

 Cucumber & Mint Raita €7.95 (1,6,7,12) 

 

 

 

 

1. Gluten | 2. Crustaceans | 3. Eggs | 4. Fish | 5. Peanuts | 6. Soybeans 7. Milk | 8. Nuts | 9. 

Celery | 10. Mustard | 11. Sesame Seed 12. Sulphur 13. Lupins 14. Molluscs 

 

 

 

 

 

 

 

 

 

 

 

 
 

 



 
 

 

 

 

 

 

 

Desserts  
Cheesecake of the Day 6, 7, 12, 13 

Homemade Cheesecake of the Day on a Gluten Free Biscuit Base 
 

Sticky Toffee Pudding 1, 3, 6, 7, 8, 13 
Warm Decadent & Indulgent our Rich Date Sponge smothered in Homemade Caramel Sauce & 

Served with Cream  Add Ice Cream  €1.50 
 

Apple & Blackberry Crumble 1, 3, 7, 8, 12, 13 
Anne O’Leary’s family recipe, a favourite for many years served Warm with Fresh Cream 

Add Ice Cream €1.50 

 

Sherry Trifle 1, 3, 7, 12, 13 
Another of Anne's recipes, a three-layered Traditional Trifle 

with more than a hint of Sherry, Creamy Custard & Fresh Cream 
 

Brown Bread Ice Cream 1, 7, 13 
Vanilla Ice Cream Caramelised Brown Bread & Oat Crumb finished with Irish Black Butter Sauce 

 
Warm Chocolate Brownie 1, 3, 7, 8, 13 

Just as a Brownie should be, Warm, Gooey, Nutty & served with Chocolate Sauce & Fresh Cream. 
Add Ice Cream €1.50 

 

Banoffee Pie 6, 7, 13 
The Perfect Dessert… Gluten Free Biscuit Base, Rich, Luxurious Toffee mid layer, Fresh Whipped 

Dairy Creamcrowned with Sliced Banana 
 

Fruit Sorbet 

A guilt-free dessert, Gluten Free and Dairy free, Fresh & Delicious.  
 

Chocolate Fudge Cake 1, 3, 7, 8, 13 
It’s all in the name, served warm with Fresh Cream. Add Ice Cream €1.50 

 

Sicilian Vegan Lemon Cheesecake 1, 6, 7, 8, 13 
Crafted without dairy this dessert is both satisfying and refreshing  

 



 
 

 

 

 

 

 

 

 

 

  


