DINNER MENU

SMALL BITES

SOUP OF THE DAY €8 DUCK HIRATA BUNS €12
homemade guinness brown bread confit duck, picked ginger & carrot julienne, hoisin glaze
1c, 7,9 1c, 6, 11
GALWAY BAY CHOWDER €12 GRILLED GOAT’S CHEESE €10
mussels, smoked haddock, salmon courgette ribbons, pesto rosso, toasted pecans
with homemade guinness brown bread 7.8d
1c, 1b, 4, 7, 9, 14
GOURMET GARLIC PIZZA BREAD €8
CAESAR SALAD €10 brushed garlic butter, mozzarella
crisp cos lettuce, herb croutons, aged parmesan, fe, 15, 7
caesar dressing, smoked pancetta.
ADD CHICKEN €3.00 PRAWNS PIL PIL €12

fe, 1d, 3, 7,10 grilled prawns, fresh chili, alio olio,

parsley butter, garlic ciabatta
1c, 2, 7

I’M ACTUALLY QUITE HUNGRY BURGER?

BEEF - CHICKEN * PLANT
BEEF & GUINNESS STEW €19 SUPREME OF CHICKEN €23
puff pastry, pea shoots, wrapped in bacon, stuffed with 802 STEAKHOUSE €19
mashed potato clonakilty black pudding, champ BURGER
Ic,3,7.9,12 potato, mushroom & tarragon sauce . :
Please allow 20 minutes cooking time beef tomato, Crispy onions, smoked
— 1a, 1c, 7,9, 12 ketchup, dubliner cheddar, rocket,
LINGUINE €18 brioche bun with fries
FISH OF THE DAY €24 e
ALIO OLIO :
please ask your server for details
PEPPERONCINO CHICKEN €17
reggiano & pecorino WILD MUSHROOM €17 BURGER
shavings, parsley fajita spiced chicken
Ie, 7 RISOTTO . , breast, rocket, beef tomato,
ADD CHICKEN €3.00 grana padano crisp, white dubliner cheddar, cajun mayo
ADD PRAWN €5.00 truffle oil, green pesto Crispy onions br/'c;c e bun wi ﬁ’) frios
712 1c, 3, 7 ’
IRISH AGED 10°% SIRLOIN €31
wild mushroom ragu, jameson STONE BAKED €15 PLANT BURGER €18
green peppercorn sauce, fries CLASSIC MARGARITA spinach, avocado & pea burger
ADD PRAWN €5.00 tomato, mozzarella, oregano shredded lettuce, vegan cheddar,
679,10, 12 fa. 16, 7 onion, tomato, guacamole with fries
ADD FOR €1.50 PER TOPPING 1c, 10, 7
BRAISED IRISH €28 - HAM -
LAMB SHANK * ONION
. « TOMATO
scallion mashed potato,
us, root vegetables * CHICKEN
jz 12’ * MUSHROOM
TRUFFLE & PARMESAN FRIES#» €6 °* MASH POTATO €5 SOMETHING
MIXED LEAF €5 ¢ ROOT VEGETABLES €6 °* FRIES €5 ON THE SIDE
NUTELLA BROWNIE €7 APPLE CRUMBLE €8
vanilla bean ice cream vanilla bean ice cream
3, 8f 1c,6,7
BERRY ETON MESS €8 CINNAMON CREME BRULEE €7
coulis, meringue 3.7
37
ALLERGENS

1 GLUTEN (a) Barley (b) Spelt (c) Wheat (d) Rye (e) Oats 2 CRUSTACEANS 3 EGGS 4 FISH 5 PEANUTS
6 SOYBEANS 7 MILK 8 NUTS (a) Cashew (b) Almond (c) Pistachio (d) Pecan (e) Walnut 9 CELERY
10 MUSTARD 11 SESAME 12 SULPHUR DIOXIDE 13 LUPIN 14 MOLLUSC

ALL BEEF IS OF IRISH ORIGIN.

ASK YOUR SERVER FOR
OUR WINE & DRINKS LIST




