
DINNER
DAILY SPECIALS AVAILABLE. 

SUBJECT TO AVAILABILITY.

MONDAY - SATURDAY SERVED 4 - 9PM

SUNDAY       SERVED 12.30 - 9PM

KICKSTARTERS

Hot Honey Pork Belly 12.00 
Free-range Irish Pork, Black Pudding,     
Sweet & Sour Sauce (1, 7, 9, 12)

Chicken & Artichoke Salad 12.00 
Organic Quinoa, Walnuts, Cherry Vine Tomatoes,   
Crispy Garlic Croutons, Yogurt & Coriander Dressing  (1, 7, 8)
Vegetarian  10.00

Wild Atlantic Chowder 11.00 
Fish & Shellfish, Potato, Fennel, Leek, Croutons
(1, 2, 3, 4, 7, 9, 10, 12)

Chicken Liver Parfait  12.00 
Piccalilli, Cumberland Sauce, Brioche  (1, 3, 7, 10)

SHANNIGANS SHAREABLES

Garlic Butter Prawns 15.00 
Sautéed in Garlic & White Wine Butter,     
served with a Warm Dipping Baguette (1, 2, 7, 12)

Dynamite Shrimp 15.00 
Crispy Shrimp tossed in Sriracha-Lime Mayo (1, 2 ,3, 10)

Salt & Pepper Calamari  15.00 
Crispy Fried with Black Garlic & Chilli Remoulade (1, 2, 3, 4, 7, 10)

Mac & Cheese Bites  12.00 
Golden Panko crusted, served with Harissa Dip (1, 3, 7, 10) V

Chilli Beef Nachos 15.00 
Loaded with Cheese, Guacamole, Salsa,     
Sour Cream & Jalapeños (7)
Vegetarian  13.00

Korean Fried Cauliflower 12.00 
Crispy Cauliflower tossed in Gochujang Mayo (1, 3, 6, 10, 12) V

STACKED & SAUCY

Shannigan’s Smash Burger  21.50 
21-Day Aged Irish Angus, Double Smash,     
Melted Cheese, House Sauce (1, 3, 7, 10)

Seoul Street Chicken Burger  21.50 
Crispy Korean Fried Chicken Burger,      
Asian Red Cabbage Slaw, Spicy Mayo (1, 3, 9, 10, 11)

Sticky BBQ Ribs   24.00 
Slow-cooked Tipperary Pork Ribs, Asian Slaw,     
Skin-on Fries, BBQ Sauce (1, 3, 6, 10, 12)

THE MAINSTAYS
Atlantic Fish & Chips  21.50 
Wild Haddock, Tartare, Lemon,       
Chunky Chips & Green Salad (1, 3, 4, 9, 10)

Beef & Guinness Pie 23.50 
Root Vegetables, Buttered Mash (7, 9, 12)

Country Pork Sausages 19.50 
Black Pudding, Caramelised Onion, Sundried Tomato,   
Lyonnaise Potato, Tenderstem Broccoli, Onion Gravy  (1, 7, 9, 12)

Thai Green Chicken Curry 21.50 
Green Lentils, Courgette, Peppers & Greens,     
Basmati Rice, Flatbread, Poppadom, Fresh Chili     
& Coriander, Minted Yogurt (1, 2, 4, 5, 6, 7)

With Prawns (2)   25.00
Vegetarian     19.50

SWEET FINALE

Irish Cheese & Fruit Plate 15.00 
with Chutney, Country Loaf, & Crackers (1, 7, 10)

S’mores Ice-Cream Sundae 9.00 
with Toasted Marshmallow & Wafers (1, 3, 7)

Blueberry Cheesecake 9.00 
Lemon Curd Crème Fraiche (1, 3, 7)

Belgian Chocolate Cake 9.00 
Pistachio Crumb, Raspberry Sorbet with    
Freshly Whipped Vanilla Cream (1, 3, 7)

Glazed Apple Tart   9.00 
JJ Corry Whiskey Custard with       
Brown Bread Ice-Cream (1, 3, 7, 12)

Sticky Toffee Pudding 9.00 
Salted Caramel Ice-Cream with Blood Orange Custard (1, 3, 7)

WE SOURCE ALL OF OUR 
INGREDIENTS RESPONSIBLY.

CHEFS CHOICE SIDES
SWEET POTATO FRIES (1) 6.00

CHEESY LOADED TACO FRIES (1, 7) 8.00

ONION RINGS (1) 5.50

GREEN SALAD (10) 5.50

COLCANNON (7) 5.50

SEASONAL VEG, POTATO AND GREENS (7, 9) 6.00

SKIN ON FRIES (1)  5.50

PICK YOUR FEAST

Buttermilk Marinated Irish Chicken Wings
Ranch and Celery Stick (1, 3, 9, 10) 

10 WINGS  12.00
Choose 1 sauce 

20 WINGS  20.00
Choose 2 sauces

30 WINGS  30.00
Choose 3 sauces

SAUCES

Franks Hot (7)

Homemade BBQ (1, 6, 9, 10)

Korean Fried (1, 6, 12)

Hot Honey BBQ
Miso Glazed (6, 12)

Teriyaki (1, 6)

SPICE BAG WINGS 20.00
12 Wings tossed with Fries, Chilli & Spice Mix ((1, 6, 7, 10)

CLUCKIN’ 
GOOD
WINGS

In our restaurants, we’re proud to work closely 
with local suppliers and producers. By sourcing 

fresh, seasonal ingredients from nearby farms and 
businesses, we not only ensure quality and flavour 
on every plate, but also support the communities 
we’re part of. Partnering locally helps reduce food 

miles, strengthens regional relationships, and 
allows us to showcase the best our area 

has to offer - creating a dining experience 
that’s both sustainable and authentically 

connected to our surroundings.

MEERES BUTCHER 
QUIN

FINDLATER & CO

INAGH FARMHOUSE 
CHEESE

DONEGAL RAPESEED

MUSGRAVE’S

LA ROUSSE FOODS

PAT O’CONNOR  
BUTCHER

TIRLAIN

IRISH PRIDE

LIMERICK FOODS

CS FISH DOONBEG

JOHN MULLANE         
ORGANIC SALAD             

& HERBS

DOLE FRUIT & 
VEGETABLES

1. Scan the QR code on the table

2. Choose your food, drink and sides 

3. Pay via Card / Apple or Google Pay

The easiest way to order...

...then your order will 
be with you shortly!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 and sulphites | 13. Lupin | 14. Molluscs

We allow 90 minutes per seating so we can keep things flowing 
comfortably for all our guests, especially during busy times.

Vegan Menu is also 
available on request,
please ask your server.

We can adapt some 
dishes for Coeliacs, 
please ask your server.

GF  
GLUTEN 

FREE

V  
VEGETARIAN

ALLERGY ADVICE  
Dishes may include 
ingredients not listed, 
please inform your server if 
you have allergy concerns.  


