MarinatedltalianOlives

Fresh herbs and extra virgin olive oil

Roasted Cashew Nuts

Tortilla Chips

Servedwithguacamole, sourcream, andsalsa

0,0

Freshly PreparedSoupofthe day

Smoked Salmon and
Avocado Ca rEaccio
Delicate rlbbonsofsmok dsalmon layered atop a
toasted house made Irish brown soda bread and
guacamole mousse, topped with rocket salad,
baby shallots, cherry tomatoes, and citrus vinaigrette

Spicy Chicken Wings

Crispy chickenwingstossedin a classicFranksred hot sauce,
served with Cashel Blue dipping sauce and crunchy celery stick

The Classic Greek Salad
ADD CHICKEN 5/ ADD PRAWNS

Medley of vine ripened tomatoes, crisp Persian cucumbers,
and pungent red onion, tossed with mixed Italian olives,
aromatic green bell peppers and creamy feta cheese,
extra virgin oil and red wine vinegar

Sharing Platter for Two

Selectionofmeat cuts, cheese delicatessen,
marinated Italian mixed olives,
pickled gherkins, hummus, and toasted ciabatta

0L0)

ALLERGEN INDEX
1 - Crustaceans,2 - Molluscs, 3 - Fish, 4 - Peanuts,
5 - Nuts - 6 - Cereals containing Gluten, 7 - Milk/Milk Products,
8- Soya, 9 - Sulphur Dioxide, 10 - Sesame Seeds,
11 - Egg, 12 - Celery & Celeriac, 13 - Mustard, 14 - Lupins




10 oz PrimeBeefStriploin

Hand selectedand aged fortenderness, our prime beefstriploin
is grilled to your preference, served with sautéed mushrooms
and onions, roast vine tomatoes, and sea salt fries

Traditional Irish Stew

Tender grass-fed lamb simmeredin broth of a rustic medley
of waxy potatoes, sweet carrots, leeks julienne and
aromatic onions, fresh rosemary, and parsley

Chicken and Sweet
Potato Red CurryY

Julienne of chicken fillet, caramelized sweet potato
simmered in a red chili paste with velvety coconut
milk infused with aromatic lemongrass and kafir lime leaves,
served with jasmine rice and prawn crackers

Pan Seared Fillet of Salmon

Crispy-skinned salmonfillet served alongside
roasted baby potatoes, grilled asparagus,
and a velvety lemon-chive beurre blanc

Homemade Irish Angus
Steak burger

Grilled beef burger toppedwith
crispy streaky bacon, mature Irish cheddar cheese,
crisp lettuce, vine ripened tomato, red onion rings,
mustard mayo on a toasted brioche bun and side of sea salt fries

Mexicana Pizza
Crispy Italian pizzabase, topped with chorizo, Cashel blue
cheese, and ery chili peppers, all resting on a bed of zesty tomato
sauce and melted mozzarella

Prawn Linguine
Succulent tiger prawns, baby shallots,cherrytomatoes,
garlic and chili simmered in a white wine creamy sauce,
topped with fresh rocket

Vegan SAUSAGES and Mash

Vegansausages, creamysweetpotato- infusedmash,
broccoli florets, and caramelized red onion gravy

0,0




Basket Of 3 Mixed Bread Rolls

Regular Chips

Battered Onion Rings

Steamed Green Vegetables

Mixed SALAD, tomato,
cucumber, red onions

o0

Coolhull Farm Apple Crumble

Drizzledwith cinnamon custard

COOLHULL FARM

VANILLA Cheesecake
With freshraspberrycoulis

Vegan Chocolate and
Hazelnut Fondant
Served with wild berry coulis

ALLERGEN INDEX
1 - Crustaceans,2 - Molluscs, 3 - Fish, 4 - Peanuts,
5 - Nuts - 6 - Cereals containing Gluten, 7 - Milk/Milk Products,
8- Soya, 9 - Sulphur Dioxide, 10 - Sesame Seeds,
11 -Egg, 12 - Celery & Celeriac, 13 - Mustard, 14 - Lupins




	BAR SNACKS
	4.5
	MarinatedItalianOlives
	Fresh herbs and extra virgin olive oil
	4.5

	Roasted Cashew Nuts
	Tortilla Chips
	12.5


	STARTERS
	7.5
	Freshly PreparedSoupofthe day
	Smoked Salmon and
	Avocado Carpaccio
	16.5
	Delicate ribbonsofsmokedsalmon layered atop a toasted house made Irish brown soda bread and guacamole mousse, topped with rocket salad, baby shallots, cherry tomatoes, and citrus vinaigrette


	Spicy Chicken Wings
	12.5
	Crispy chickenwingstossedin a classicFranksred hot sauce, served with Cashel Blue dipping sauce and crunchy celery stick

	12.5

	The Classic Greek Salad
	ADD CHICKEN 5 / ADD PRAWNS 6
	Medley of vine ripened tomatoes, crisp Persian cucumbers, and pungent red onion, tossed with mixed Italian olives, aromatic green bell peppers and creamy feta cheese, extra virgin oil and red wine vinegar


	Sharing Platter for Two
	Selectionofmeat cuts, cheese delicatessen, marinated Italian mixed olives, pickled gherkins, hummus, and toasted ciabatta
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	MAINS
	10 oz PrimeBeefStriploin
	Hand selectedand aged fortenderness, our prime beefstriploin is grilled to your preference, served with sautéed mushrooms and onions, roast vine tomatoes, and sea salt fries

	Traditional Irish Stew
	22.5
	Tender grass-fed lamb simmeredin broth of a rustic medley of waxy potatoes, sweet carrots, leeks julienne and aromatic onions, fresh rosemary, and parsley
	Chicken and Sweet Potato Red CurrY 23.5 Julienne of chicken fillet, caramelized sweet potato simmered in a red chili paste with velvety coconut milk infused with aromatic lemongrass and kafir lime leaves, served with jasmine rice and prawn crackers


	Pan Seared Fillet of Salmon
	Crispy-skinned salmonfillet served alongside roasted baby potatoes, grilled asparagus, and a velvety lemon-chive beurre blanc

	Homemade Irish Angus Steak burger 22.5
	Grilled beef burger toppedwith
	crispy streaky bacon, mature Irish cheddar cheese, crisp lettuce, vine ripened tomato, red onion rings,
	mustard mayo on a toasted brioche bun and side of sea salt fries

	Mexicana Pizza
	Prawn Linguine
	Vegan SAUSAGES and Mash
	21.5
	Vegansausages, creamysweetpotato- infusedmash, broccoli florets, and caramelized red onion gravy



	SIDES
	Basket Of 3 Mixed Bread Rolls
	3.5

	Regular Chips 5
	Battered Onion Rings 6
	Steamed Green Vegetables 6
	Mixed SALAD, tomato, cucumber, red onions 6

	DESSERTS
	8.5
	Coolhull Farm Apple Crumble
	COOLHULL FARM
	VANILLA Cheesecake
	8.5

	Vegan Chocolate and Hazelnut Fondant 8.5

	ALLERGEN INDEX


