
M E
N U

S T A R T E R S M A I N S

F R E S H L Y  H O M E M A D E
S O U P

Served with Irish Wheaten
Bread

€ 5 . 0 0

G A R L I C  &  H E R B  G O A T S
C H E E S E

Caramelised red onion, roast
peppers and toasted walnut
salad

€ 8 . 5 0

L O U I S I A N A  H O T  W I N G S

With cool blue cheese dip &
crunch veggie stick

€ 7 . 9 5

C R I S P Y  P O T A T O  S K I N S

Topped with smoked bacon,
green onion & grilled
mozarella

O A K  W O O D  S M O K E D
S A L M O N

Dill lemon creme fraiche,
pickled caper & toasted
sourdough

V E G E T A R I A N  B U R G E R  € 1 1 . 5 0

G O U R M E T  B E E F  B U R G E R

In a brioche bap with bacon
and cheese, Ballymaloe dip
and house cut steak fries

€ 1 3 . 9 5

T E M P U R A  B A T T E R E D
C H I C K E N  F I L L E T  B U R G E R

In a brioche bap with bacon
and cheese, Ballymaloe dip
and house cut steak fries

W E S T  C O A S T  S E A F O O D
B A S K E T

With a mix of fish &
crustaceans served with
lemon creme fraiche & steak
cut fries 

G R I L L E D  I R I S H  1 0 O Z
S I R L O I N  S T E A K

Cooked to your liking with
tobacc onions, creamy pepper
sauce, garden salad and steak
cut fries

T H E  W I N E R Y  S H A R I N G
P L A T T E R

Filo prawns, spring rolls,
chicken wings, chicken
goujons and a selection of
cool dipping sauces

€ 8 . 9 5

€ 1 6 . 5 0

T R A D I T I O N A L  B E E R
B A T T E R E D  S E A  C O D  

With tartar sauce, mushy
peas, garden salad and house
made fries

€ 8 . 5 0

€ 1 3 . 9 5

€ 1 4 . 9 5

€ 2 2 . 9 5

€ 1 4 . 5 0

F I L O  P R A W N S  W I T H
S W E E T  C H I L L I  D I P

€ 8 . 5 0

Topped with caramelized
onion & melted cheese



M A I N S  ( C O N T ' D )

With toasted sesame seeds,
grilled peach, and cesar
dressed garden leaves

C A J U N  S P I C E D  C H I C K E N
S A L A D

V E G E T A R I A N  S P A G H E T T I
C A R B O N A R A

With wild mushrooms,
spinach, topped with fresh
parmesan and garlic bread

B U T T E R M I L K  C H I C K E N
G O U J O N S

Oven baked served with our
sweet chilli dipping sauce,
house cut fries and garden
salad

C A T C H  O F  T H E  D A Y

Ask server

P I Z Z A

Tomato sauce & Mozarella 

M A R G A R I T A

H A W A I I A N

Tomato sauce, pineapple,
ham & mozarella 

D A V I O L A

Tomato sauce, pepperoni,
ham & mushroom

C A P R I O S S A

Tomato sauce, ham,
mushroom & mozzarella 

S I D E  O R D E R S  
H O U S E  C U T  F R I E S

T O S S E D  G A R D E N  S A L A D

C O O L  D I P S

D E S S E R T  

S T I C K Y  T O F F E E  P U D D I N G

€ 1 2 . 5 0

€ 1 3 . 5 0

€ 1 3 . 5 0

€ 1 2 . 5 0

€ 1 2 . 5 0

€ 1 2 . 5 0

€ 1 2 . 5 0

€ 3 . 5 0

€ 3 . 5 0

€ 3 . 5 0

C H E E S E C A K E  O F  T H E  D A Y

S E L E C T I O N  O F  I C E
C R E A M S

€ 6 . 5 0

€ 6 . 5 0

€ 5 . 0 0

P E P P E R O N I € 1 2 . 5 0

R O S S E S  P O I N T  S T E A K
S A N D W I C H

8oz sirloin served on rustic
chibatta whole grain mustard
rocket & whiskey pepper
sauce

€ 1 8 . 5 0

V E G E T A R I A N  R I G A T O N I
P A S T A

Fresh cherry tomato basil
sauce topped with garlic
bread

Y E A T S  C E S A R  S A L A D

With smoked Irish chicken,
garlic crouton and fresh
parmesan

R O A S T  O F  T H E  D A Y

With market vegetables and
creamed potatoes

€ 1 1 . 5 0

€ 1 2 . 5 0

€ 1 3 . 5 0

B R E A D  &  B U T T E R
P U D D I N G

With coconut ice cream

€ 6 . 5 0


