
 

SOME OF OUR DISHES CONTAIN ALLERGENS, FOR DIETARY REQUIREMENTS AND FOOD ALLERGIES 
PLEASE ASK ONE OF OUR TEAM MEMBERS FOR ASSISTANCE 

  
EARLY BIRD MENU 

 

 
2 COURSES- €26 

 
2 COURSES & A GLASS OF HOUSE WINE- €29 

 

 

STARTERS  

 
HOMEMADE SOUP OF THE DAY  

with fresh baked breads  
(contains 1 of which is wheat ,7,9) 

CRISPY FRIED CHICKEN WINGS  
Hot sauce or BBQ, house salad  

(contains 3,9,10,12) 

SMOKED SALMON  
pea & cheddar cheese risotto 

(contains 4,7,9,12) 

ARANCINI OF WILD MUSHROOMS 
Garlic & herb mayo, dressed greens 

(Contains 1 of which is wheat, 3,7,12)  

 

MAINS 

 
BEER BRINED CHICKEN SUPREME 

colcannon mash potato, wild mushroom velouté, vegetable medley 
(contains 1,7,9,12) 

8OZ  100% IRISH BEEF BURGER 
lettuce, crispy onion,relish & house fries 

(contains 1,7,9,10,12) 

GRILLED CATCH OF THE DAY  
mustard & herb crust, roast garlic mash 

(contains 1,7,9,10,12) 

THAI RED CHICKEN CURRY 
flat bread, steamed rice & mint yoghurt 

(contains 1,9,7,10,12) 

ROASTED VEGETABLES & GOATS CHEESE RISOTTO 
Rocket pesto & micro greens  

(contains 9,7,12) 

 

 
 

SIDE DISHES (4.00 EACH) 
 

Creamy mash potato 

House triple cooked fries 

Steamed seasonal vegetables 

 
 
 

 


