
Lunch
The Main Event

Allergens: (1a) Wheat, (1b) Rye, (1c) Barley, (1d) Bulgar, (2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soya, (7) Milk, (8a) Almonds, (8b) 
Walnuts, (8c) Chestnuts, (8d) Pine Nuts, (8e) Pecans, (8f) Hazelnuts, (8g) Pistachios, (8h) Cashews, (9) Celery, (10) Mustard, (11) Sesame Seeds, (12) 
Sulphur Dioxide, (13) Lupin, (14) Molluscs.

(GF) Gluten free, (GFA) Gluten free adaptable, (V) Vegan, (VG) Vegeterian

ALL MEAT USED ON SITE IS OF IRISH ORIGIN.

SIDES

desserts

 STICKY KOREAN WINGS €15
Hot honey ranch dip, sesame 
1a 3 6 7 10 11 12 gfa

NASHVILLE CORN RIBS €11
Lime aioli 10, 12, gf, v

GUINNESS SMOKED SALMON €15
Potato hash, creme fraiche, pickles 
1c, 3, 4, 7, 12

SEAFOOD CHOWDER €16
Guinness brown bread, seaweed butter
1a, 2, 4, 7, 9, 12, 14

BEER BATTERED HADDOCK €23
Fries, peas, tartare sauce, curry sauce 
1a, 1c, 3, 4, 7, 10, 12

NASHVILLE HOT CHICKEN SANDWICH €17
Pickles, hot honey ranch, slaw, fries 
1a, 3, 7, 10, 12

DOUBLE BURGER €22
Cheddar, onion, pickles, burger sauce, fries 
1a, 3, 7, 10, 12, (gfa 11)

PORCHETTA SANDWICH  €16
Ciabatta, pickled onions, confit garlic,
salsa verde 1a, 7, 9, 10, 12

TRIPLE CHEESE AND HAM TOASTIE €12
Fries 1a, 7

MEXICAN PULLED BEEF TOASTIE €16

Smoked Cheddar, chipotle, pickled red onion,
pickles, fries  1a, 7, 9, 10,  

SUPERFOOD SALAD

 

€17

Mixed grains, charred broccoli, Cajun sweet
potato, slaw, rocket, crushed almonds 
1a, 6, 8a, 10, 11, 12, v

FRIES €7
Aioli 3 7 10 12 gf vg

ROAST CARROTS €7
Hot honey ranch 3, 7, 10, 12 gf vg

CHAMP POTATO  €7
7 gf vg

MIXED LEAVES €6
House dressing 10 12 gf v

HONEY PANNA COTTA €9

7, 12, vg

BLACK FOREST SUNDAE €9
6, 7, 8e, 12

STICKY TOFFEE PUDDING €9
Glenilen clotted cream 

Whiskey gel, figs, honeycomb 

1a, 3, 7, 12 vg

100% of tips are received by staff.
12.5% service charge for tables of 6 or more.


