
Main Courses

Starters

€42 per person

Z E S T Y  C H I C K E N  B I T E S
c r i s p y  c h i c k e n  i n  a  s o y a - g i n g e r  o r a n g e  

s a u c e ,  c o r i a n d e r  m a y o  d i p  ( 4 , 1 2 , 1 3 )

C H I L L I  &  L I M E  P R A W N S
l e m o n  &  c h i l i  o i l ,  s o u r d o u g h  ( 2 , 3 )

C H O R I Z O  C R O Q U E T T E
s e r v e d  w i t h  p e a r  &  s a g e  j a m ,  

f i n i s h e d  w i t h  b l a c k  s a l t  ( 2 , 4 , 7 )

C A E S A R  S A L A D
l e t t u c e ,  p a n c e t t a ,  g a r l i c  c r o u t o n s ,  p a r m e s a n ,  

c u r e d  e g g  y o l k ,  C a e s a r  d r e s s i n g  ( 2 , 4 , 5 , 7 )  

SEAFOOD RISOTTO
fresh fish,  onion,  leeks,  roasted red peppers,  

peas,  chili  (3,5,7,14)

BAKED SWEET POTATO
served with crispy chickpeas,  tomato & 

parsley salsa,  homemade tahini  sauce (12)

CHEF’S BANG BANG
crispy chicken & fresh vegetables coated in our chefs 

special  sauce & aromatic rice (4,8,12,13)

RIB-EYE STEAK
10oz rib-eye steak,  rosemary & garlic  roasted potatoes,

tender stem broccoli ,  peppercorn sauce (4,7)
recommended cooking temp.  medium

LASAGNE
Irish beef,  tomato ragú,  béchamel sauce,  
mozzarella cheese,  garlic  bread (2,4,7,14)

*10% service charge is added to parties of 10 people or more
 

€10 suplement 

€5 supplement 



Tea & Coffee

A P P L E  C R U M B L E
w a r m  c u s t a r d  &  h o n e y c o m b  ( 2 , 4 , 7 , 1 4 )

C H O C O L A T E  B R O W N I E
v a n i l l a  i c e  c r e a m  ( 2 , 4 , 7 , 1 0 )

C H E F ’ S  S I G N A T U R E  F L A N
c o f f e e  s a u c e ,  c a r a m e l i z e d  p o p c o r n  ( 2 , 7 )

T e a  € 3

O r g a n i c  H e r b a l  T e a  € 4
( G r e e n  /  M i n t  /  L e m o n g r a s s  &  G i n g e r  /  B e r r y  /  

C h a m o m i l e  /  E a r l  G r e y )

A m e r i c a n o  /  E s p r e s s o  € 3 . 5

C a f e  L a t t e  /  C a p u c c i n o  /  D o u b l e  E s p r e s s o  € 4 . 2

L i q o u r  C o f f e e  € 8 . 9
( I r i s h  /  B a i l e y s  /  F r e n c h  /  C a l y p s o  /  I t a l i a n )  

*  n o n - d a i r y  o a t  m i l k  +  € 0 . 5 0
*  d e c a f f e i n a t e d  c o f f e e  a v a i l a b l e

Desserts

A L L E R G E N S  L I S T
1  C E L E R Y ,  2  G L U T E N ,  3  C R U S T A C E A N S ,  4  E G G S ,  5  F I S H ,  

6  L U P I N ,  7  L A C T O S E ,  8  M O L L U S C S ,  9  M U S T A R D ,  1 0  N U T S ,  
1 1  P E A N U T S ,  1 2  S E S A M E  S E E D S ,  1 3  S O Y A ,  1 4  S U L P H U R

*10% service charge is added to parties of 10 people or more
 


