
Casual  Dining

 



 

Sharing Snacks 	 €8
Marinated Mixed Olives 

Spiced Almonds

OR

House Baked Sourdough   

Cultured Butter

Today’s Soup 	    €9
Homemade Brown Bread

Sharing Bits 
Watermelon     €8

Lime Syrup, Spiced Salt 

Peach & Ricotta Bruschetta    €11

Basil Dressing

 Spicy Chicken Wings     €14

Celery Sticks & Blue Cheese 

Charcuterie Board     €25

Cured Meats, Irish Cheese, Chutney, Breadsticks

Soup & Guinness Bread
Today’s Soup     €9

Always Vegan

Seafood Chowder     €16

Fresh & Smoked Seafood

Light Bites 	 €15
Chickpea & Sunflower Seed Hummus

Red Pepper & Walnut Pesto, EVOO, 
Focaccia

Sourdough Toastie

Oliver Carty Baked Ham, Mature 
Cheddar, Tomato & Onion Relish

add cup of soup - €4

Wineport Fish Cake

Parsley Aïoli, Mixed Herb Salad,  
Honey Lemon Dressing

Spicy Chicken Wings

Celery Sticks & Blue Cheese
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St. Killian Camembert, Organic Cashel Blue,  
Killeen Farmhouse Goats Cheese, Cured Meats, 

 Stone Fruit Chutney, Grapes, Multiseed Crackers

Charcuterie Board to Share   €29



  

Casual Dining
Banging Burgers 	€25 
Buttermilk Chicken Burger

Brioche Bun, Tomato, Lettuce, 
Hegarty’s Smoked Cheddar,  
House Fries 

8oz Irish Ground Beef Burger

Brioche Bun, Tomato, Lettuce,  
Vintage Cheddar, Honey Mustard 
Aïoli, House Fries

Vegan Burger   	   €18

Chickpea Burger on Vegan Bun, 
Courgettes, Lettuce, Tomato &  
Onion Relish, House Fries

28 Day Dry Aged John Stone 8oz Ribeye Steak           €36  
Courgette Salad, Furikake, Baba Ghanoush,  

 Triple Cooked Fries, Pepper Sauce

House Favourites
Roast Pear Salad, Seasonal Leaves 	 €18

Spiced Walnuts, Cashel Blue  
Organic Cheese & Stonewell  
Organic Cider Dressing

Paccheri Pasta 	 €25

Green Peppercorn, Roast Garlic  
Sauce, Semi-Dry Plum Tomatoes,  
Basil Pesto and Pecorino  
Romano Cheese

Pan Seared Organic Salmon 	 €30

Chardonnay & Grape Sauce,  
Noirmoutier Potatoes,  
Chorizo & Apple

John Stone – Irish Grass Fed Dry Aged Beef



Sides To Share     €8 
Seasonal Leaves, Cherry Tomatoes, Cucumber,  

Maple Mustard Dressing  

Honey Glazed Carrots,  
Sour Cream

Crushed Baby Potatoes 
Rosemary, Thyme & Sea Salt

Triple Cooked Potato Fries

Truffle Fries,  
Parmigiano Reggiano  

(€3 supplement)

Dessert     €8 
Ricotta Cheesecake  

Morello Cherry Compote,  
Roasted White Chocolate

Chocolate Brownie  
Espresso Cream,  

Salted Caramel Ice Cream
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