


KICKSTARTERS
King Prawn, Chorizo & Wild � 12.00
Mushroom Risotto
Garlic Kale and Spinach, 
Parmesan Galette (2, 7, 9, 12) ⁕ €7.50

Greek Salad � 10.00
with Tomato, Red Onion, Cucumber, 
Local Feta Cheese, Olives, Oregano, 
Lemon & Olive Oil (7) 

Crispy Duck Arancini � 12.00
Mango & Chilli Remoulade, 
Dressed Leaves (1, 3, 7, 10) ⁕ €7.50

Classic Minestrone Soup � 8.50 
with Crusty Bread (1, 7, 9) 

Crispy Fried Tipperary Brie � 10.00 
Fig & Apple Relish, Balsamic 
& Pesto, Dressed Leaves (1, 3, 7, 8) 

Plum Tomato, Mozzarella � 10.00
and Hass Avocado Salad
with Crisp Parma Ham, 
Balsamic and Pesto (7, 8, 10) FROM THE GRILL

Grilled 21 Day Aged Irish 10oz Rib Eye Steak & Chips	 40.00
Chimichurri Dressing, Red Wine Pepper Sauce
 (1, 3, 7, 9, 10, 12) ⁕ €20.00

MAIN EVENT
Grilled Italian Style Beef Burger � 21.50 
with Tomato, Mozzarella, Balsamic Onions, Crispy 
Parma Ham, Rocket Pesto, Spiced Potato Wedges (1, 3, 7)

Creamy Chicken, Bacon & Mushroom Carbonara � 23.50 
with Spaghetti, Topped with Hand Grated 
Grana Padano Cheese (1, 3, 7)

Spinach & Ricotta Ravioli � 21.50 
Wilted Baby Spinach, Shallot & Basil Cream, Topped 
with Hand Grated Parmesan Cheese (1, 3, 6, 7, 8, 12) 

Liscannor Seafood & Smoked Salmon Tagliatelle � 25.00
Courgette, Fennel & Wild Mushroom, 
Basil Pesto Cream (1, 3, 7, 8, 9,12) ⁕ €12.50

Herb Crusted Supreme of Salmon Oreganata � 28.00
Saffron Risotto, Sauteed Garlic Spinach, 
Oregano Infused Lemon Sauce (1, 7, 9) ⁕ €12.50

PIZZAS Classic Pizzas, 12” Stone Baked

Margherita� 18.00 
with Fresh Mozzarella and Basil (1, 7)

Tapas � 20.00 
with Chorizo, Pepperoni and Fresh Mozzarella, 
Finished with Rocket and Parmesan (1, 7, 12) 

Proscuitto & Spicy Italian Sausage � 20.00 
Ricotta, Olives, Basil & Hot Honey (1, 7, 12)

Connemara Smoked Salmon Flat Breads � 22.50 
Cream Cheese, Onions & Capers, 
Lemon Rapeseed and Dill (1, 4, 7) 

CHEFS CHOICE SIDES
Grilled Seasonal Vegetables (7, 9) � 5.00

Buttered Rooster Potato Mash (7) � 5.00

Rocket & Parmesan Dressed Green Salad (7, 10) � 5.00

Garlic Flat Bread (1, 7) � 5.00

Black Garlic & Truffle Parmesan Fries (1, 3, 7, 10) � 6.00

⁕ Supplements apply for inclusive diners.

SWEET FINALE
Spaghetti Vanilla Ice Cream � 10.00  
Strawberry Sauce (3, 7)

Glazed Lemon Tart � 9.00 
Limoncello Ice Cream, 
Berry Compote (1, 3, 7)

Tiramisu � 9.00
Cappuccino Ice Cream 
and Espresso Anglaise (1, 3, 7) 

Warm Chocolate Fondant � 9.00 
Salted Caramel Ice Cream
(1, 3, 6, 7, 8) 

GF  GLUTEN FREE - We can adapt some dishes for 
Coeliacs, please ask your server.

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

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

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


