
 

Starters Main course

 
  

SOUP OF THE DAY (V)    €8.50
SERVED WITH OUR OWN MIXED SEED BROWN
SODA BREAD (1,2 wheat,3,8,11) ACF 

HARRY’S BUFFALO CHICKEN WINGS  €11.50
TENDER CHICKEN WINGS, OUR OWN BALSAMIC & 
FRANKS HOT SAUCE GLAZE, CASHEL BLUE CHEESE DIP 
AND CELERY STICKS (1,2 wheat,3,8) 

ATLANTIC SEAFOOD CHOWDER  €11.50
SALMON, HAKE AND SMOKED HADDOCK,
SERVED WITH FRESH BAKED MIXED SEED  
SODA BREAD (1,2 wheat,3,4,5,6,8,11,13) ACF 

ROAST PORK RACK 

 

€23.50
INCH HOUSE BLACK PUDDING CIGAR, SPRING ONION &
GARLIC MASHED POTATOES, SAUTÉED GREENS,
BURNT APPLE PURÉE, AND CIDER JUS 
 

(1,2,8,13)

 

THYME ROAST SUPREME OF CHICKEN €24.00
BRAISED CHICKEN LEG, WILD MUSHROOM SAUTÉ,
TENDER STEM BROCCOLI, ROAST CHICKEN MASHED POTATOES,
PARSNIP PURÉE, SMOKED BACON CROQUETTE, AND CHICKEN JUS
 

(2,4,11,12,13) 

   
 

VEGETABLE ARRABBIATA
TAGLIATELLE 

€20.50

ROASTED GREEN VEGETABLES, CHERRY TOMATOES,
TOASTED PINE NUTS, VEGAN PESTO,
SHAVED VEGETARIAN PARMESAN

 

(1,2,8,9,13) 

   

 

ROAST SIRLOIN OF IRISH BEEF 
     

€24.50

 

 
HONEY GLAZED CARROTS AND PARSNIPS, MASHED POTATOES
AND ROAST POTATOES, HOUSE-MADE YORKSHIRE PUDDING,
WITH A ROAST GRAVY
 

(1,2,3,8,13)

 

        

     

 

PAN FRIED ATLANTIC COD €24.00
ASPARAGUS, CONFIT LEEKS, ROASTED BABY POTATOES,
CHORIZO & LEEK VELOUTÉ 

 

(4,8,13) 

 

  

 

 

  

HALLOUMI SALAD €11.50
SPRING LEAVES, ROASTED GREEN VEGETABLES, 
CHERRY TOMATOES, SUNDRIED TOMATO PESTO,
MAPLE GLAZED PECANS
(8,9,13) AV 

 

                               

                               

 

 

PRESSED PORK BELLY €13.50
SOY GLAZED PORK, WITH SPRING LEAVES, NAM JIM DRESSING,
SEASAME SEEDS, PICKLED SHALLOT, AND A MANGO SALSA 
(2,4,11,12,13) 

      
 
 

 

 

           

 
 

 
 

                               

                               

      
 
 

 

  
 

 

                               

                               

                               

                               

 

 

 

 

(V)



                               

                               

                               

                               

                               

                               

                               

                               

V 1.26

DESSERTS

BISCOFF CHEESECAKE 

 

€8.50
BISCOFF CRUMB AND BISCOFF SAUCE 
 
 
(2 wheat,8,12)

STICKY TOFFEE PUDDING €8.50
STEAMED TOFFEE PUDDING, BUTTERSCOTCH SAUCE,
HONEYCOMB, CHANTILLY CREAM (2 wheat,3,8) 

  

 

 

FLOURLESS CHOCOLATE TORTE €8.50
CHANTILLY CREAM AND FRESH BERRIES 
(3,8)CF

      
         

 

 

CHURROS €8.50
CRISPY FRIED CHURROS, CINNAMON SUGAR, DOLCE DE LECHE 
(2 wheat,3,8)  

                               

                               

           
 

 

                               

                               

      
 
 

                               

                               

                               

                               
 

 
 

     

      

    

  

 

    

                                  

 

 

DIETARY INFO:

VEGETARIAN (V)

 

VEGAN (VG)

   WHILST WE CAN PREPARE MEALS ON REQUEST
PLEASE BE ADVISED IF YOU HAVE A SERIOUS
ALLERGY OUR KITCHEN IS NOT COMPLETELY
ALLERGEN FREE SO SMALL TRACES MAY STILL
EXIST IN MEALS

LIMERICK FRUIT SUPPLIES, LIMERICK
CS FISH, CO. CORK
QUIGLEYS MEATS, CO. CORK
JAVA REPUBLIC, CO. GALWAY
SYSCO, CO. LIMERICK
MUSGRAVES, DUBLIN
IRISH PRIDE, DUBLIN
PURE OIL, CO. WEXFORD

CEOLIAC FRIENDLY 
AVAILABLE CELIAC FRIENDLY  

  CF
ACF

OUR SUPPLIERS:

AVAILABLE VEGAN  AV

     
     

 

ALLERGENS

7. Lupin 8. MILK 9. Nuts 10. Peanuts 11. Sesame 12. Soya

13. Sulphur 14. Mustard

1. CELERY 2. GLUTEN 3. EGGS 4. FISH 5. CRUSTACEANS 6. MOLLUSCS

2 Course Sunday Lunch
€32.50

SELECTION OF GLENOWN
IRISH DAIRY ICE CREAMS

€8.50

FRENCH VANILLA, STRAWBERRY, DOUBLE CHOCOLATE,
SERVED WITH BERRY COMPOTE 

(3,8)

 

 

3 Course Sunday Lunch
€37.50

12:30 PM - 3 PM


