
Appetizers

half dozen  12
dozen  22

Fresh Oysters 

All allergens are listed in our central folder

Side Orders  3.50 

New Potatoes
Dauphinoise Potatoes

Mashed Potatoes
Twice Baked Potato

6oz Petit Filet  24

8oz Filet Mignon  28
 

Bistro Mains  15 

Salted Chilli Squid  9/15 

Buffalo Wings  10/ 15
 

Baby Back Ribs  10 

Crab & Avocado Cocktail  12

100z Sirloin  25

12oz Sheelin Ribeye  28
 

Surf & Turf 
 add seared scallops or sautéed prawns to any of our steaks for  10

 

French Onion Soup  7
 

Pear Walnut & Bleu D’Auvergne Salad  10

Goats Cheese & Beetroot Salad  9
 

Scallops St. Jacques  12

Sautéed Atlantic Prawns  12
 

10% service charge applies to parties of six or more
  

dauphinoise potato, green beans & mint jus

Slow Roast Pork Belly  19

Rack Of Lamb  28

West Cork Duck Breast  24

Roasts & Grills

boudin noir, mashed potato, spinach, sage & apple

chorizo, �ine beans, mash & jus

Fillet Of Hake  18

Roast Chicken Supreme  18

served with choice of side & sauce

béarnaise au poivre  café de paris butter red wine jus

Roast Cauliflower
Onion Rings

Sautéed Onions
Sautéed Mushrooms  

Green Beans & Broccoli
Carrot & Parsnip Crush

Sautéed Spinach
Creamed Spinach  

Pommes Frites
Chips 

Chopped Salad
Green Salad

dauphinoise potato, savoy cabbage & cherry jus 

Dry Aged Steaks

Bistro Main & Any Other Appetizer  23 

All Early Bird Desserts  5

Pan Fried Plaice

Fish & Chips

Chargrilled 8oz Hamburger

pea purée, tomato caper salsa, asparagus
& crispy baby potatoes

beer battered hake, crushed peas & chips

caramelized onions & cashel blue 

Steak Frites(3 supplement) 

Organic Irish Salmon

Braised Short Ribs

au poivre or béarnaise

crushed new potatoes, broccoli & hollandaise

roast root vegetables & mashed potato

Early Bird Special  
5pm-7pm

Pan-Fried Dover Sole  30
sautéed spinach & potato purée

Pan Fried Lambs Kidneys  10

Bistro Main & Soup Or Salad  20

Bistro Main & Dessert  20

linguine, baby shrimp & white wine cream sauce


