
Ground Beef Burger   €20 
Brioche Bun, Cheddar Cheese,  

House Pickle, Guinness Gravy, Fries  

Buttermilk Fried Chicken Burger   €18  

Brioche Bun, Sriracha Slaw, Fries 

Meatless Vegan Burger   €14  

Chickpeas, Sweetcorn & Spices   

Vegan Bun, House Relish, Fries

Steak Special    €33  
Certified Irish Hereford Prime Striploin  

Dry-Aged in-house  

Roast Vine Tomatoes, Portobello Mushrooms,  

House Fries, Hot Pepper Sauce

SOUPS with Guinness Bread 

Today’s Soup  €8
Please ask your server

Seafood Chowder  €10 
with Pernod & Tarragon

SANDWICHES €11
Ham’n’Cheese Toastie
Horan’s Baked Ham,  
Mature Cheddar Cheese

Avocado Toast 
Olive Oil, Black Pepper,  
Sea Salt, Chilli Flakes

add Soup €6 / add Fries €6

SALADS & PASTA 
Fresh Spaghetti   €14  
Cherry Tomatoes, Chilli & Fresh Herbs 

add Seafood   €7.50

House Salad    €11  
Seasonal Greens

add Chicken €7  /  add Prawns Marie Rose  €9

Selection of Ice Cream  €3.50 
Per Scoop 

Small Chocolate Block  €5 
Tempered Dark Chocolate  
Honey & Hazelnuts

Polenta Chips, Feta Cheese 

€10
Sunflower Seeds, Tomato &  

Basil Dip

Tasty Chicken Wings 

€12.50
Choice of Smoky BBQ  oror 

Louisiana Hot Sauce 

Charcuterie Plate

€18
Cured Meats, Cheese, Chutney, 

Breadsticks

DELICIOUS DESSERTS  €8
Baked Spiced Orange Cheesecake  
Sour Cherry Cream

Warm Date & Apple Pudding  
Gingerbread Ice-Cream

If you need information regarding food allergens in our dishes  please ask a member of staff for the complete list.

SMALLS

GOURMET BURGERS



SAVE WATER - DRINK WHITE WINE!

Domaine de Montmarin, Cotes du Thonge, France €9   €36

Folonari Pinot Grigio, Italy €11  €44

Ciello Bianco, Catarratto IGT, Sicily €11  €42

Gruner Veltliner, Wagram, Austria €12  €48

La Sapata, Aligote, Romania €12  €47

Alba Vega, Albarino, Rias Baixas, Spain €12.50  €50

Decibel Sauvignon Blanc, Hawke’s Bay, New Zealand €13.50  €54

Les Champs de Cris, Pouilly-Fumé, Loire, France €18  €70

WHERE THERE’S A WILL THERE’S A ROSÉ

Hecht & Bannier, Provence Rosé, France €12  €48

Frescobaldi Alie Rosé, Toscana, IGT, Italy €14    €56

RED WINE - YOU HAD ME AT ‘MERLOT’…

Merlot, Le Chapeau Noir, Pays d’Oc, France €9 €36

Little Rascal Shiraz, Australia  €9 €36

Kaleu, Malbec, Argentina €9.50 €38

Lupé-Cholet Beaujolais Village, Gamay Noir, France, Vegan €11.50  €45

Pinot Noir, Lodez, Languedoc – Biodynamic €12  €49

Black Mail Merlot, Stellenbosch, South Africa €12.50  €50

Folonari Valpolicella Superiore Ripasso, Italy €17  €65

Missing Virgin, Pinotage & Petit Verdot, Stellenbosch, South Africa €17  €66

Prosecco & Crémant 

Prosecco, Frizzante   €10  €44  

Grande Cuvee 1531 Crémant de Limoux Rosé Brut   €14  €65 

BUBBLES - START THE DAY WITH A SMILE  
AND FINISH IT WITH CHAMPAGNE 

 GLS  BTL


