
SOUP OF THE DAY
SERVED WITH OUR OWN RUSTIC SODA BROWN BREAD

CAESAR SALAD
BABY GEM LETTUCE, SHAVED PARMESAN, CIABATTA CROUTONS, BACON LARDONS,

OUR OWN CAESAR DRESSING

HOT AND SPICY WINGS
FRANKS HOT SAUCE, BLUE CHEESE DIP

SMOKED FISHCAKE
BREADED FISHCAKE, TOMATO SALSA, GOLD RIVER LEAVES, MADRAS SPICED CURRY OIL

CHEEKY BEEF BOURGUIGNON
24 HOUR BRAISED DAUBE OF BEEF BOUDIN, BOURGUIGNON SAUCE, CREAMED POTATOES

BASTED 1/2 ROAST IRISH CHICKEN 
BUTTERED CORN ON THE COB, FRIES, CHICKEN GRAVY & COLESLAW

HARRY’S BURGER 
8OZ IRISH BEEF BURGER, MATURE CHEDDAR CHEESE, TOMATO,

BALLYMALOE RELISH, BRIOCHE BUN, FRIES

PAN ROASTED HAKE 
BUTTERED GREEN VEGETABLES, LEMON BUTTER, MASHED POTATOES

WILD MUSHROOM & SPINACH RISOTTO 
WILD MUSHROOM & SPINACH SAUTEE, FINISHED WITH TRUFFLE OIL

AND SHAVED PARMESAN

STEAMED TOFFEE PUDDING, BUTTERSCOTCH SAUCE, CHANTILLY CREAM  
STICKY TOFFEE PUDDING

A DELICIOUS SELECTION OF ICE CREAM SERVED WITH BERRY COMPOTE
SELECTION OF GLENOWN IRISH DAIRY ICE CREAMS

CHOCOLATE PASTRY CASE, CHOCOLATE CREMEUX, SALTED CARAMEL SAUCE,
ALMOND TOFFEE PIECES

CHOCOLATE TART

ADULT MENU FROM ONLY €30.00

COMMUNION & CONFIRMATION
SAMPLE MENU

(V) – VEGETARIAN  |  (CF) – COELIAC FRIENDLY  |  (ACF) – AVAILABLE COELIAC FRIENDLY 

WE PROUDLY SERVE LOCAL PRODUCE
CS FISH, DOONBEG, CO CLARE | FLESK MEATS, CO CORK

GOLD RIVER FARM LEAVES, CO WICKLOW | GLIN VALLEY CHICKENS, CO. CORK 
ALL OUR BEEF IS 100% IRISH 

 (ACF)

(ACF)

(CF)

(CF)

(ACF)

(CF)

(V)

(CF) (V)

TO BEGIN

moving along

DESSERT

to begin
 SOUP OF THE DAY (ACF)

SERVED WITH OUR OWN FRESH MULTISEED BREAD

OR

CAESAR SALAD (ACF)
BABY GEM, BACON LARDONS, SOURDOUGH CROUTONS, SHAVED PARMESAN,  

HOUSE CAESAR DRESSING

MOVING ALONG
 CLASSIC PAN ROASTED SUPREME  

OF CHICKEN WITH ROAST GRAVY (CF)
OR

GRILLED FILLET OF ATLANTIC HAKE,  
LEMON BEURRE BLANC (ACF)

MAIN COURSES SERVED WITH GLAZED ROOT VEGETABLES AND  
WHIPPED MASHED POTATOES

DESSERT
 CHEF’S TRIO OF DESSERTS  

APPLE & BERRY CRUMBLE, WHITE CHOCOLATE & LIME CHEESECAKE,  
VANILLA ICE CREAM


