kids Menu

Starters - € 3.50
homemade soup of the day

please order & pay for your food
at the bar counter
EVENING MENU

Served with fresh bread roll of brown soda bread
A7, A9

Fantail of Melon
Served on a pool of fruit coulis

Starters

Garlic Bread
Topped with cheddar cheese
A1, A7

Main COurse - € 7.50
½ roast of the day
Served with seasonal vegetables & potatoes.

Ask your server about the Allergens in today's roast

homemade soup of the day

€ 5.50

Served with fresh bread roll of brown soda bread
A7, A9

aTLANTIC SEAFOOD CHOWDER

€ 8.50

Salmon, Cod, Prawns, Haddock and Mussels
cooked in white wine, carrot & celery, bound
in fresh dairy cream and topped with chives
A2, A4, A7, A9, A12

Spaghetti bolognese
Prime Irish minced beef cooked in a tomato & basil sauce.
Served with buttered spaghetti
A1, A9, A3, A7

Half Pizza
Topping choice of: Margherita,
Hawaiian (Ham & Pineapple),
and Pepperoni
A1, A7

Chicken goujons
Golden fried chicken goujons served with chips
A1, A7

Chicken curry
Julienne of spiced chicken with mixed vegetables
cooked in a mild spiced curry sauce, with your
choice of boiled rice or fries
A1, A7, A10

Dessert - € 3.50
Jelly & ice cream
A1, A3, A7

Chocolate brownie
A1, A3

homemade apple pie
A1, A3, A7

special offer
3 courses
for €13.00

please order & pay at the bar counter

Bacon & black pudding salad

€ 7.50

On rocket, cherry tomato & cucumber salad,
apple & hazelnut dressing
A1, A10, A8

Golden fried mini vegetable spring rolls € 7.00
On bed of balsamic salad, drizzled in
sweet chili dip
A1, A11

Traditional caesar salad

€ 7.50

Fresh cos lettuce with lardons of bacon,
croutons & parmesan shavings
A1, A7

With Chicken
Main Course with chicken

€10.00
€14.00

Extra Sides
extra Dips / sauces

€ 3.50
€ 0.50

list of allergens
A1 - GLUTEN
A2 - CRUSTACEANS
A3 - EGGS
A4 - FISH
A5 - PEANUTS
A6 - SOYBEANS
A7 - DAIRY

A8 - NUTS
A9 - CELERY
A10 - MUSTARD
A11 - SESAME SEED
A12 - SULPHUR DIOXIDE &
SULPHITES
A13 - LUPIN
A14 - MOLLUSCS

Vegan menu available on request

MAIN COURSE

platters to share

60z steak baguette

€17.50

Roast of the day

€14.00

Homemade beef burger

€14.00

Julienne of fresh Irish sirloin sautéed with onions &
mushrooms. Plated in a fresh baked baguette, served
with fries & your choice of garlic butter or pepper sauce
A1, A7

Served with seasonal vegetables & potatoes
Ask your server about the Allergens in today's roast

Includes your choice of 3 toppings
Crispy bacon
Cheddar cheese
Sautéed onions
Mushrooms
Fried egg
Tomatoes
Gherkins
Pineapple
Served with chips, salad & ballymaloe relish
A1, A3, A10, A12

Extra toppings - per topping

€28.00

Wedges, chicken Goujons, Cocktail Sausages, Spicy
Chicken Wings
A1, A3, A7

large platter up to 8 people

€45.00

Chicken Goujons, Wedges, Cocktail Sausages,
Prawns in Filo Pastry, Chicken Wings, Black Pudding,
Spring Rolls, Fish Goujons
A1, A3, A4, A7

Both platters are served with a selection of dips

Sandwiches & Wraps
€ 0.50

Mild spiced chicken curry

€14.00

Stone baked 10" pizza

€13.00

Julienne of spiced chicken with mixed vegetables,
cooked in mild spiced curry sauce, with your choice of
boiled rice or fries
A1, A9, A10

Medium platter up to 5 people

Includes your choice of 3 toppings.
Ham
Pineapple
Mozzarella
Anchovy
Pepperoni
Red onion
Diced bacon
Mushrooms
Sweetcorn
Sausage
Sundried tomato
Spicy chicken Black olives Grilled peppers
A1, A7

freshly made sandwiches, wraps & paninis
With any 4 of the following

Chicken
Lettuce
Bacon
Tomato
Ham
Pepperoni/Salami
Sweetcorn
Egg
A3
Turkey
Red Onion
Beef
Cheese
A7 Tuna
Peppers
A4
Goats Cheese
A7 Lettuce
Cucumber
All sandwiches and wraps contain allergens A1 & A3
Sandwiches & wraps are served with a light side salad,
coated in our house dressing
A10

Extra toppings - per topping

€ 0.50

Sandwich Plain € 5.00 Toasted
€ 5.50
Wrap
€ 7.00 Toasted Panini € 7.50
gluten free sandwich
€ 6.00

Stir fry of seasonal vegetables

€12.50

desserts

Cooked in a light soy, ginger & fresh
chilli sauce.
Served on a bed of noodles or with boiled rice
A1, A6

homemade apple & rhubarb crumble

With Chicken

€14.00

Homemade beef lasagne

€14.00

Topped with cheddar & served with garlic bread,
chips & salad
A1, A3, A7, A9

Goujons of chicken fillet
Coated in golden crumb & served with chips, salad
& choice of dip, sweet chilli, garlic mayo or BBQ sauce
A1, A7, A3

Beer battered fish & chips

homemade banoffee pie

€ 6.50

Coated in chocolate sauce & served with vanilla ice cream
A1, A7

white chocolate & whiskey cheesecake
€13.50

€ 6.50

Coated in light vanilla custard & Chantilly cream
A1, A2, A7, A3

€ 6.50

Served with vanilla ice cream & fruit coulis
A1, A7, A12

warm chocolate fudge cake

€ 6.50

Coated in chocolate sauce & vanilla ice cream
A1, A3, A7

€14.50

Fresh beer battered fillet of cod served with mushy
peas, fries, salad & tarter sauce
A1, A4, A3

Selection of ice cream
homemade crunch meringue nest

Vegan menu available on request
please order & pay at the bar counter

€ 4.50

In a Tuille Basket with Chantilly cream & fruit coulis
A1, A3, A7

Filled with mixed berries, drizzled in a raspberry coulis
& fresh cream
A3, A7

€ 6.00

