
 

 

PUB MENU 
 

1 Gluten (A-Wheat, B-Spelt, C-Khorasan, D-Rye, E-Barley, F- Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G- Macadamia, H-Walnut, 4 Milk, 5 
Crustaceans (A-Crab, B-Lobster, C-Shrimp), 6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin, *Contains Unpasteurised Cheese 

 
All our Beef is 100% Irish 

 

 
 

 

MENU 

Nocellara del Belice Olives €6 

Morteau Sausage Roll, Rhubarb Apple Ketchup (1a, 4, 7, 13) €9.50 

Soup of the Day, Garlic Bread (1, 4) €8.50 

 

Crabby Mac ‘n’ Cheese, Choron Sauce, Fried Garlic Parmesan Bread (1a, 4, 5a, 5c, 7, 13) €17 

Chicken, Smoked Ham Hock & Leek Pie, Mash & Gravy (1a, 4, 7, 12, 13) €16.50 

Ale Fish & Chips, Sustainable Hake, Mushy Peas, Tartare & Curry Sauce (1a, 4, 7, 8, 13) €19.95 

Chuck & Brisket Smoked Cheese & Bacon Burger, Fries, BBQ Sauce (1a, 4, 7, 13) €19.95 

Parmesan Chicken Sandwich, Honey Mustard Slaw, Secret Sauce, Chips (1a,4,7,13) €14.50 

Avocado Tortillas, Mixed Bean Corn Salsa with Candied Spiced Sweet Potatoes & Fermented Hot Sauce (1a, 4, 7, 13)  

€16 

 

DESSERTS 

Apple & Rhubarb Pie, Vanilla Custard & Ice Cream (1a, 4, 7) €10 

White Chocolate Profiteroles, Dark Chocolate Sauce & Pistachio Ice Cream (1a, 4, 7) €10 

Irish Cheese Plate, Chutney, Artisan Crackers (1a, 4, 7, 13) €15.75 


