
TO START

Soup of The Day  7.95 
Served with Homemade Murphy’s Brown Bread  
Allergens; 1 Wheat 7.9                                                                                  

Baked Stuffed Red Pepper  10.95                                                                                                                                           
Red Pepper Stuffed with Spiced Cous Cous, Vegan 
Cheese & Pesto 
Allergens; .9.10.12
                                                                                 

Smoked Salmon and Pickled Onion 13.95
Smoked Salmon served on Toasted Sourdough Bread with 
Smashed Avocado, Pickled Red Onion, Mixed Leaves, Chilli 
Flakes Finished with Capers
Allergens; 1 Wheat..4.12

Cajun Chicken Caesar Salad Small  10.95
Cajun Chicken Caesar Salad Large  18.95                                                                                                                                           
With Baby Gem Lettuce, Streaky Bacon, Warm Smoked Chicken 
Breast, Parmesan Cheese, Caesar Dressing & Homemade Garlic 
Ciabatta 
Allergens; 1 Wheat.3.4.7.9.10.12

Goat’s Cheese and Beetroot Salad  13.50                                                                                                                                       
Baked Goat’s Cheese served on a bed Beetroot Carpaccio with 
Mixed Leaves, Candied Walnuts and finished with Balsamic 
Glaze
Allergens; 7.8.10.12         

Pil Pil Prawns with Chorizo  14.50                
Succulent King Prawns and Spicy Chorizo Lightly Sautéed in 
Fragrant Garlic and Chili Oil, finished with Fresh Herbs and 
served with Garlic Ciabatta. 

Cajun Chicken Caesar Wrap  17.95
Crisp Baby Gem Lettuce, Streak Bacon, Parmesan Cheese in a 
Floured Tortilla with Cajun Chicken and Steak House Chips
Allergens: 1 Wheat.3.7.9.10.12

12” STONE BAKED PIZZA

The Margherita  17.00
Italian Tomato Sauce with Fresh Mozzarella 
Allergens; 1 Wheat.3.6.7

The Pepperoni	  18.00
A Combination of Rustic and Spicy Pepperoni with Fresh 
Mozzarella & Oregano
Allergens; 1 Wheat.3.6.7

The Veggie  17.00
A Combination of Mixed Pepper, Red Onion, Sweetcorn and 
Rocket with Fresh Mozzarella, Oregano & Parmesan
Allergens; 1 Wheat.3.6.7

Meat Feast 19.95
Pepperoni, Grilled Chicken, Crispy Bacon and Juicy Meatballs on 
a rich Tomato base, topped with Melted Mozzarella on a Stone-
Baked Crust
Allergens; 1 Wheat.3.12

Nduja Sausage  18.00
Spicy Calabrian Nduja Sausage, with Roast Red Peppers, Red 
Onion on a rich Tomato Base, topped with Melted Mozzarella on 
a stone-baked crust, finished with fresh Rocket and Parmesan
Allergens; 1 Wheat.3.7.12

BURGERS

Aloha BBQ Burger  21.95
Grilled 6oz Irish Beef Burger with Smoky BBQ Sauce, Rocket Salad, 
Honey Glazed Pineapple, Cheddar Cheese, Streaky Bacon and Crispy 
Onion on a Brioche Bun. Served with Side of Chunky Chips 
Allergens; 1 Wheat.3.7.10.12

Black and Blue Burger  21.95
6oz Irish Beef Burger topped with Cashel Blue Cheese, Black Pepper 
Aioli, Crispy Onions, Rocket Salad on a Toasted Brioche Bun. Served 
with a Side of Chunky Chips
Allergens; 1 Wheat.3.6.7.10

Chicken Katsu Burger  20.95
Breaded Crispy Chicken Breast served with Roast Red Pepper, 
Rocket Salad, Pickled Red Onion, Coleslaw on a Toasted Brioche 
Bun. Served with a Side of Chunky Chips
Allergens; 1 Wheat.3.6.7.10

DAILY SPECIAL
Special of the Day  P.O.A
Please ask you Server for Special of the Day
Allergens are available upon request

TO SHARE 

Crumbed Portobello	
Mushrooms   
Flat Cap Mushrooms, Coated in Panko Breadcrumbs
with Garlic Dip, Topped with Parmesan
Allergens; 1 Wheat.3.4.7.9.10.12 

Harrisa Chicken Wings                                                                
Served with Side Salad and choice of
Blue Cheese (7) or BBQ Dip 
Allergens; 9.10.12

Chilli Beef Nachos with Cheese Sauce                                                              
Mild spicy Chilli Beef Nachos served with 
Rich and Creamy Cheese Sauce. Served with 
Sour Cream, and Homemade Tomato Salsa 
finished with Jalapenos
Allergens; .3.4.7.9.12

Small 	   10.95 
Large         18.95                                                                                                                                        

Small 	   11.50  
Large         19.95            

CHARTER 

BAR & EATERY
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Cereal 
Gluten

2
Crustacean

3
Eggs

4
Fish

5
Peanuts

6
Soybeans

7
Dairy

8
Nuts

9
Celery

10
Mustard

11
Sesame 
Seeds

12
Sulphur 

Dioxide & 
Sulphites

13
Lupin

14
Molluscs

Extra toppings for all pizzas 
Ham   1.00                             Pineapple    1.00
Mushrooms   1.00                 Cashel Blue Cheese   2.00
Jalapenos  1.00

Small 	   13.50  
Large         19.50            



FISH

Breaded Deep Fried Lemon Sole  23.95
Delicate Breaded Lemon Sole served with Rich Sweet Chilli and Dill 
Aioli. Served with a Side of Chips and Mixed Leaves Salad
Allergens; 1 Wheat.3.4.7.12

Oven Baked Fillet of Salmon  24.00
Accompanied with Baby Roast Potatoes, Sautéed Summer Greens, 
Soy & Dill, Potato Puree & Cherry Tomato. Finished with a Creamy 
Lemon & Dill Sauce 
Allergens; 4.7.9.10
 

Panfried Seabass  24.95
Delicate Seabass Fillet, Lightly Pan-Seared in Butter and Served with 
Creamy Arborio Risotto, Slowly Cooked with Fresh Asparagus, Sun-
Dried Tomato and Basil Pesto. Finished with Parmesan Cheese, Lime 
and Taragon Creamy Sauce
Allergens; 4.7.12

STEAK

10oz Sirloin Steak  32.95
Cooked to your liking with Sautéed Onion and Mushroom, 
Steakhouse Fries and Your Choice of Garlic Butter, Peppercorn 
Sauce 
Allergens; 1 Wheat.3.7.9.10.12

Signature Cauliflower Steak  20.95
Marinated Cauliflower Steak Grilled and Baked, with Baby Boiled 
Potato, Summer Greens & Rocket Pesto 
Allergens; 1 Wheat.7.9.10.12

MEAT

Roast Top Rib of Irish Beef  21.95
Creamed Potato, Seasonal Vegetable, Yorkshire Pudding
& Roast Gravy
Allergens; 1 Wheat.3.7.9.10

Slow Braised Shank of Wicklow Lamb 	25.00
Served with Mediterranean Sauce, Chunky Aubergine, Courgette & 
Baby Potato
Allergens; 1 Wheat.7.9.10

Boneless Half Roast Duck  25.95
Succulent Boneless Half Duck, Slow Roasted until Tender with Crisp 
Golden Skin and Finished with a Rich Hoisin Glaze. Served with 
Creamy Potato Gratin, Butter Glazed Baby Carrots and Tender Stem 
Broccoli
Allergens; 6.7.12

FROM THE WOK
Rogan Josh Curry 
Tender Chicken Cooked in a Fragrant Tomato and Kashmir Mild Curry 
Sauce, Served with Basmati Rice and Naan Bread 
Allergens; 1 Wheat.7

Your choice of:

Chicken  21.95
Allergens; 1 Wheat.3.7

Vegetable  19.95
Allergens; 1 Wheat.3.6.7

Tiger Prawn  23.95
Allergens; 1 Wheat.2.3.4.6.7

Stir-fry
Julienne of Vegetables in our Secret Stir-fry Sauce served on Cast 
Iron Pan. Accompanied with Basmati Rice 

Your choice of;

Chicken  22.50
Allergens; 1 Wheat.3.7 

Vegetable  19.95
Allergens; 1 Wheat.3.6.7.9

Tiger Prawn  23.95
Allergens; 1 Wheat.2.3.4.6.7.9

Rigatoni Arrabiata 
Rigatoni Pasta with a Mild Spiced Tomato Sauce. Topped with 
Parmesan Cheese, Flat Leaf Parsley, Rocket & Basil Pesto 
Accompanied with Garlic Bread 

Your choice of; 

Chicken  21.95
Allergens; 1 Wheat.3.7.8.9.10.11.12

.Vegetable  19.95
Allergens; 1 Wheat.3.7.9.10.11

Prawn  23.95
Allergens; 1 Wheat.2.3.4.7.8.9.10

SAUCES & SIDES

Sides  4.95
Steakhouse Chips,
Sautéed Onion, 
Sautéed Mushroom,
Seasonal Vegetables
Allergens; 1 Wheat. 7

Blue Cheese Dip, 
Garlic Butter, 
Red Wine Jus,
Pepper Sauce

CHARTER 
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Sauces  1.50
Choose from; 
Garlic Mayo, 
BBQ Sauce, 
Hot Sauce, 
Tartar Sauce,
Sweet Chilli Mayo
Allergens; 7.9.10.12


