
Presents

Menu

ALLERGENS - 1: Cereals containing Gluten  2: Crustaceans  3: Eggs  4: Fish  
5: Peanuts  6: Soybeans  7: Milk   8: Nuts  9: Celery  10: Mustard  
11: Sesame Seeds  12: Sulphur Dioxide   13: Lupin  14: Molluscs

OUR MENU IS SERVED AS LISTED. WE ARE UNABLE TO  
ACCOMMODATE SUBSTITUTIONS OR CHANGES.

SELECTION OF ARTISAN BREADS - €6
With Olive Tapanade, Pesto, Virgin Olive Oil

Available for one or sharing board  (1,7,8) Wheat

Sharing board for 2 - €10

CHARGRILLED IRISH DRY AGED STRIPLOIN STEAK - €24
Two Free Range Eggs, Sauté Potatoes,  
Flat Mushroom & Bearnaise Sauce (3,7)

PAN FRIED TIGER PRAWNS PIL PIL - €15
With Chorizo, Cherry Tomato,  

Garlic Herb Butter, Toasted Sourdough (2,7,9,12)

POACHED SEAFOOD LINGUINI - €19
With Champagne Cream, Dill, Citrus, Steamed  
Greens & Fresh Artisan Bread (1,2,4,7,12) Wheat

PULLED SLOW BRAISED PORK BENEDICT - €15
Soft Poached Eggs, Toasted Brioche Bap,  

Hollandaise Sauce (1,3,10) Wheat

PAN FRIED CORNED BEEF HASH - €15
2 Free Range Eggs, Crispy Bacon,  
Homemade Spicy Ketchup (3,7,10)

AMERICAN STYLE GRILLED PANCAKES - €13
Fruit Compote, Local Honey, Mixed Seeds,  

Crème Fraiche, Summer Berries (1,3,7)



presents

Drinks
Prosecco | Frizzante� €9.50
Sauvignon Blanc | Mawhero Marlborough � €7.95
Pinot Grigio | Cantine del Castelnuovo� €7.95
Chardonnay  | Pierres Blanches� €7.95

Selection of Java Coffee� From €4.20
Selection of Teas � From €3.20

Heineken 355ml� €5.50
Birra Moretti 330ml� €6.90
Corona 330ml� €5.50
Cider Bulmers 568ml� €6.90
Heineken 0.0� €5.00

ICED MATCHA� €5.50

Strawberry Cheesecake Matcha 
Piña Colada Matcha
Dragonfruit Matcha Spritz

Minerals 500ml� €3.60
San Pellegrino Sparkling� €3.60


