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E vening Menu Spm-9pm
(Ourmenu may changc Frcquently, randomlg, but alwags scasona”g)

Aggetizcrs
| emon Solc Goujons - Lime, T]ﬂai DIP & (Green Curry Aioli €1%.95(1,3,4,6,7,11,12)

chgc 5a|ac], bluc Chccsc Ranc]’), Fancctta, Olivcs, Radish, E_ggéﬂ Avocaclo €11.50
(3,6,7,9,10,12)

Seared Prawns, Greek Salad, Whipped [Feta & Oregano €15.50 (2,5,6,7,12)
Baked 5ca|loPs, Nc]uja, 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, T omato Dressing & Asparagus €14.95 (2,5,6,7,12)

CornRibs, | ime Mayo, Parmesan, CrisP Ohnions €10.00(1,3,6,7,12)
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Main Courscs

Chicken Farmigiana €23
Pasil, Wedge Salad & [Tries (1,3,6,7,10,11,12)

10Oz Rib [ ye €38.95
King Ogstcr, Musl‘)rooms, Roas’c SHallots, Cracked FCPPer & Brandg Cream (5,6,7,9, 10,1 Z)

Monkfish & Vegetable Skewers €23.95
New Fotato Puree, Pickled Cucumber, Citrus Yog!‘xurt (‘1’171 12)

Coconut C}ﬁ"i & rab | inguine €22
Served With Garlic Pread (i 12,3,7,12)

Double Smash Burger€22
Streakﬂ Pacon, Cl’\iPotIe Maﬂo, Monterag Jack Cl’]eese, Gherkin & [ries (1 ,5,6,7,10,1 Z)

Roast Halibut €29.50
[:enncl, Brown Shrimp & FCPPercorn Buttcr (5,4—,6,7, i Z)

Cerelaic & Fennel Burger
[ ime Slaw, Avocado, Mango Chutneg (\/egan) €19.50 (1,6,12)

Sides €6.50
Summer ]__ca]c Salad ~House Dressing
House Fries ~ (Garlic Aioli
Sauteed GGreens, Romesco & Smoked Almonds

1.Gluten | 2. Crustaceans | 3. E_ggs | 4. Fish | 5. Peanuts | 6. Soybcans 7-Mik | s. Nuts | 9. Cclcry

l i1, Scsamc 5cc
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12?2 Stone-Paked Pizzas €19.95 (limited to 3 toPPings)

Gluten Free & chan Optfons available

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

Hanm, Pepperoni, Chicken, Sweetcorn, Onion, Jalapeno, Pesto, Pineapple

DiEs €2.50
Garlic Mayo ~~ Ranch ~~PBlue Cheese -Curr3 Mago

Co|cslaw €5 [res€5
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Shnacks & Ligl'ﬂ: Bites

(Our menu may clﬂange Frequent!g, randomlg, but alwags seasona”g)

House QOlives (i 2)€5 Smol«:d Almonds (8,12)€5

Tomato & Farmcsan Croquct’tcs €5.95
[ ves Picealilli (1 ,5,6,7,10,12)

W[’u’PPc& Feta€6.30
Pistachio, T ortilla (7,8,12)

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

1. Gluten | 2. Crustaceans | 3. ]'_'_sgs | 4. Fish | 5. Peanuts | 6. Sogbcans 7- Mllk | 8.Nuts | 9.
Cclerg I 10. Mustard I i l,Scsamc Scccl P2, Sulphur 5. I__uPins i4. Molluscs
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Desscrts

Chccsccal«: of the Day 6,7, 12,13
[Homemade (heesecake of the Daﬂ on a (Gluten [ree Bllscu/t 5856

Sticicy Toffee ])udcling /,3,6,7, 8 153
Warm Decacfcnt & /na/u(gcnt our K/C/I Date 5/Dongc smothered in / 7’omcmacfc Caramc/ 5aucc &
5crvcc/ with Crcam Aa/c//cc Crcam €1.50

App|e&51ackbcny Crumblc 1,3, 7,8 12,13
Anne O’Lcary’s )[arn/(g rca/'oc, a favourite for many years served Warm with /: resh Cream
Add Jee Cream€1.50

Sherry Trifle 7,3, 7,12, 13
Another of, Anne’s rec/Pcs, a t/7rce~/ayercc/ 7 raditional Tr/)[/c
with more than a hint of- 5/]@/‘/3, Crcamy Custard & [Fresh (ream

Brown Brcad ]cc Crcam 1,7, 153
Vanilla fee Cream (aramelised Prown Bread & Oat Crumb finished with Jrish B/acL Putter Sauce

Warm Chocolatc brownic 1,378 13
Just asa Brown/c should be, Warm, Goocﬂ, Nutty & served with C/?OCO/atc 5auce & /: resh Cream.
Add Jee Cream€1.50

Banoffee Pie 6, 7, 13
T he Ferfect [Dessert... (Gluten [ree Piscuit Pase, Kich, [ uxurious [ offee m/’d/a\y@/; Fresh W/wppcc/
Daf/y Creamcrowned with Sliced Ranana

Fruit Sorbet
A gu//b)[rcc dessert, (Gluten [ree and Da/iy free, [resh & [Delicious.

Chocolatc Fu g

J¥’s all in the name, served war

1,3,7,8 13
cam. Add Jece (_ream€1.50

Sicilian cha (_ -
Crafted without c/airﬂ i-/7






