
   2022 Set Menu 

3 Course €28.90/pp 

Starters 

Soup of the Day  
Fresh Homemade Soup Served with our own Brown Bread 
{1,7,8,11} 

Fresh Fried Calamari   
Black Pepper Style Calamari, with Spicy Chilli -Garlic-Soya 
Dip,  
Garlic Mayo, Lime Wedge {1,6,7,12,14} 
Gluten free option available  

Hot n’ Spicy Chicken Wings   
Spicy Chicken Wings Marinated in a Hot Sauce with Celery 
Stick 
and Blue Cheese Dip {6,7,9,12} 

Golden Fried Breaded Garlic Mushrooms  
Marinated Mushrooms in Garlic Breaded and Deep Fried. 
Served with Garlic Mayo and Salad {1,3,7,10} 

Mains 

Fish and Chips 

Creole Burger   
Grilled Cajun Spiced Irish Chicken Fillet, Lettuce, Tomato, 
Tipperary Melted Brie and Caramelised Onions, Burger 
Sauce, Toasted Brioche Bun & Chips [1,3,7,10,12}  

Spicy Chicken Curry
Steamed Chicken Fillet, Basmati Rice in our Signature Spicy 
Curry Sauce, with Naan Bread & Chips {1,7,12}  

Thai Green Curry  
Courgette, Peppers, Sugar Snaps, Coconut Milk,  
Coriander, Garlic, Chickpeas, Basmati Rice, Chips {6,9,12} 
(Add Chicken) 

Irish Spaghetti Carbonara    
Spaghetti, Mushrooms, Crispy Bacon, Parmesan Cream 
Sauce, Fresh Parmesan Shavings {1,7,12}  

Desserts 

Fresh Fruit Crumble warm with vanilla ice cream 
Triple Chocolate Brownie warm with chocolate sauce and 
vanilla ice 
cream 
Ice Cream Selection in a chocolate wafer basket

Crispy Beer Battered Hake, Minted Peas, Chips, Salad, 
Lemon wedge [1,3,4,10,12}  

10oz Striploin Steak  (€5 Supplement) 
Steak, Fried Mushrooms, Fried Onions,  
Whisky Pink Peppercorn Sauce, Chips {7,12}  

We would like to apologise in advance but we are unable to split group bills. Thank you for your cooperation. 

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 & Sulphites, 13 – Lupin, 14 – Molluscs 
*If you need more assistance with allergens please let your server know*




