
DRINKS
COCKTAILS
MOJITO  12.00
ESPRESSO MARTINI 12.00
APEROL SPRITZ 12.00
WHISKEY SOUR 12.00
COSMOPOLITAN 12.00

SPIRITS
VODKA
ABSOLUT 7.00
GREY GOOSE 8.50

GIN
BOMBAY SAPPHIRE 8.00
TANQUERAY 7.80
HENDRICK’S 9.50

WHISKEY
JAMESON 7.00
MICIL INVERN 6.00
PADDY 7.00

RUM
HAVANA 3YR  7.00
HAVANA 7YR 7.50
KRAKEN 7.00

LIQUEUR
LIMONCELLO  6.50

BEERS          
DRAFT LAGER 7.50
IPA 8.00
PALE ALE 7.70
STOUT / GUINNESS 7.10
HEINEKEN (BOTTLE)  7.00
CORONA (BOTTLE) 7.00

NON-ALCOHOLIC

SOFT DRINKS 3.60
STILL WATER 3.40
SPARKLING WATER 3.40
SAN PELLEGRINO 
SPARKLING WATER  4.50
FRESH ORANGE JUICE 3.50
FRESH APPLE JUICE 3.50
NON‑ALCOHOLIC BEER 7.00
FRUIT SHOOTS 3.00

LUNCH

ARTISAN SANDWICHES

Buffalo Chicken Wrap   15.00 
Tangy Chicken, Carrot, Lettuce, Avocado,     
Cheddar, Buffalo Ranch Style Dressing (1, 3, 7, 10)

Brie & Charcuterie Baguette 15.00 
Cured Meats, Tipperary Fried Brie, Red Onion Marmalade,  
Tomato, Apple Chutney, Chipotle Remoulade (1, 3, 7, 10)

Grilled Beef Pastrami Reuben  16.50 
Served on Rye Sourdough with Pickled Cabbage,    
Melted Cheese & House Dressing (1, 7, 9)

KICKSTARTERS
Pan-Roasted Chicken & Artichoke Salad 12.00 
Organic Quinoa, Walnuts, Cherry Vine Tomatoes     
& Crispy Garlic Croutons, Yoghurt & Coriander Dressing (1, 7, 8)

Garlic Butter Prawns  15.00  
Garlic & White Wine Butter, Dipping Baguette (1, 2, 7, 12)

Chefs Soup of the Day (7, 9) 8.00 

Seafood Chowder 10.50
with Potato & Leek, Shannigans Soda Bread (1, 2, 3, 4, 7, 9, 10, 12, 14)

MAIN EVENT
21-Day Aged Irish Angus Double Smash Cheeseburger 21.50 
Melted Cheese, served with Skin-on Fries      
& Shannigan’s Burger Sauce (1, 3, 7, 10)

Atlantic Haddock & Chips  21.50 
With Tartare Sauce, Lemon, Chunky Chips & Green Salad 
(1, 3, 4, 9, 10)

Doonbeg Fish & Shellfish Pie 23.50 
Potato & Cheddar Crust, Mushrooms, Leeks,    
Garden Peas & Prosecco Dill Velouté ( 1, 2, 3, 4, 7, 9, 10, 12, 14)

Beef & Guiness Stew 23.50  
Root Vegetables, Buttered Mash (7, 9, 12)

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

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

Glazed Apple Tart  9.00 
Custard, Brown Bread Ice Cream (1, 3, 7)

MONDAY - SATURDAY
Subject to availability SERVED 12.30 - 4PM

HOT BEVERAGES         
TEA 2.90
AMERICANO 4.10
CAPPUCCINO / LATTE 4.10
MOCHA 4.10
FLAT WHITE 4.10
HOT CHOCOLATE 4.50

WHITE
SAUVIGNON BLANC 7.70 29.00
PINOT GRIGIO 7.70 30.00
CHARDONNAY 7.80 30.00

RED 
MERLOT 7.60 29.00
CABERNET SAUVIGNON  7.80 30.00
MALBEC 8.00 32.00

ROSÉ
DRY ROSÉ 7.50 29.00
BLUSH ROSÉ 7.40  28.00

SPARKLING
PROSECCO 8.50 36.00
CHAMPAGNE 75.00
MOET 130.00

WINES Glass | Bottle

FOODDRINKS


