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Seared Chicken|7| FXB Aged Hereford Steaks |1.a|7|
Reared Irish Chicken Supreme, Creamed Mash, 80z Sirloin €10.00* 8oz Fillet £€15.00*

Today's Homemade Soup |1.a|7|9| Wilted Spinach, Roast Parsnip, Roasted Chicken Served with Sauté Mushroom, Creamy Black
with Irish Soda Bread Jus Pepper Corn Sauce or Garlic Butter and Fries

= Superfood Salad (VE)(V)(GF) |12| Fish & Chips |1.a|3[4[7/10]

I& Tender Stem Broccoli ,Red Onion, Tomatoes, Atlantic Cod Fillet, Tempura Batter - Twice

Cooked Truffle Chips, Creamy Peas, Capers,
Mustard Chutney

Avocado, Roast Beetroot, Baby Spinach, Black Rice, Chocolate Mousse |1.a|3|7/8.b|

Mlxeel Seeels, Lemen ens Diessing Raspberry Sorbet, Mascarpone Chantilly

Add Grilled Chicken - , add Prawns Pil Pil - ‘

Steak Beef Burger |1.a|3|7| \é

Créme Brulée |1.a|3|7] 'N

™ Irish Hereford Beef Patty, Toasted Brioche, reme X ru eeA , 'a_ ‘ §~¢

Classic Caesar Salad |1.a|3|4|7|10] ~  Applewood Smoked Cheese, Chipotle Relish, Classic Creme Brdlée with Bourbon Vanilla & EES

Cos lettuce, Croutons, Pancetta Bacon, Soft Boiled lceberg Lettuce, Tomato, Slaw, Fries Blackberry "5'\:
3

2

Hen Egg, Caesar Dressing, Parmesan Cheese : :
Add Grilled Chicken - , add Prawns Pil Pil - Tikka Massala (V)VE)GF) Marscapone & Passionfruit

Red Pepper, Broccoli, Chickpeas, Sweet Potatoes, Cheesecake |1.a|3|7|8.al8.b]

(@ Spinach, Coconut Cream, Toasted Almonds, Wild Honeycomb, Vanilla Ice Cream
Fried Chicken Wings [3|7|10| Rice, Pitta Bread ‘ o
Frank’s Hot Sauce, Blue Cheese Dip, Lime, | ‘ . “-”/ﬂ M -
Cucumber Sticks & Fries Lemon & Thyme Marinated Chicken ] | Nicden et

P ot Fhamiind

11.a[3]7|

: Grilled Chicken Burger, Toasted Brioche, Crushed Vq« \ | \\:\\

Avocado, Iceberg Lettuce, Tomato, Slaw, Fries

Allergens
an, 1.Cereals Containing Gluten: a)Wheat, b)Rye, c)Barley, d)Oats, e)Spelt | 2.Crustaceans:a) Crab, b)Lobster, c)Shrimps, d)Cray Fish, e)Krill |3.Eggs|4.Fish|5.Peanuts| 6.Soybeans|
7.Milk|8.Nuts:a)Almonds,b)Hazelnut, c)Walnut, d)Cashews, e)Pecan, f)Brazil Nuts, g)Pistachio, h)Macadamia, I)Queensland |9.Celery: Celeriac |[10.Mustard |11.Sesame Seeds |12.Sulphur dioxide
and Sulphite |13.Lupin |14.Molluscus:a)Clams, b)Oysters, c)Mussels, d)Snails, e)Octopus, f)Squid
V- Vegetarian VE- Vegan GF - Gluten free
- *Supplement to package menu
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