
Soups 
Today’s Soup	  €9
Please ask your server

Seafood Chowder 	 €12 
Fresh and Smoked Shellfish &  
Seafood

Sandwiches	 €11
Ham’n’Cheese Toastie
Horan’s Baked Ham  
Mature Cheddar Cheese  
Ballymaloe Relish

Lebanese Falafel Wrap 
Tahini Dressing

add Soup €6 / add Fries €6

Healthy & Wholesome 
Crispy Salmon Salad 	  €22  
A Bright, Crisp Veg-Packed Salad  
with Pan Fried Organic Salmon 

Kerala King Prawn & Coconut Curry  	  €25  
The Perfect Blend of Spicy,  
Fresh and Creamy

Selection of Ice Cream 	 €3.50 
Per Scoop 

A Finger of Chocolate Block 	 €6 
Tempered Dark Chocolate  
Hazelnuts & Sea Salt

Polenta Chips, Feta Cheese 

€10
Sunflower Seeds,  

Tomato & Basil Dip

 Bruschetta Del Dia  

€10
Toasted Sourdough  

Brushed with Garlic &  
Olive Oil  

(changes daily)

Tasty Chicken Wings 

€12.50
Choice of Smoky BBQ    
oror Louisiana Hot Sauce 

Charcuterie Plate

€18
Cured Meats, Cheese, 
Chutney, Breadsticks

Delicious Desserts 	 €8
Lemon Meringue Pie  
Mango & Passionfruit Sorbet

Poached Pear & Toffee Crumble  
Softly Whipped Cream,  
Calvados Custard

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

Sharing Bits

Gourmet Burgers
Meatless Vegan Burger  	 €14  

Chickpeas, Sweetcorn & Spices   

Vegan Bun, House Relish, Fries 

Chicken Caesar Salad Burger  	 €18  

Brioche Bun, Fries 

Ground Beef Burger  	 €20 
Brioche Bun, Cheddar Cheese  

House Relish, Pickle, Fries 

Chef Recommends 
Steamed Fresh Mussels 	 €18 
Smoked Pancetta, Buerre Blanc  

Garlic Toasted Sourdough 
Certified Prime Irish     	 €35  
Hereford Striploin Steak 

 

Tully Whiskey & Peppercorn Sauce  

Roast Vine Tomatoes, House Fries

So nourishing
Dry-aged in house

Everyone’s favorite!

Guinness Bread  
    with

Potted Smoked Trout 	   
Pistachio, Orange & Fennel Crust,  
Baked Tortilla Crisps

Zucchini Baba Ghanoush 	   
Fennel & Caraway Seed Flatbread


