
TO START 
Harrisa Chicken Wings
With Side Salad and Cashel Blue Cheese Dip 
1.3.4.7.9.10.12 

Crumbed Portobello Mushroom 
Flat Cap Mushrooms, Deep Fried in Crispy 
Crumb. Served with our Homemade Garlic Dip 
1.3.4.7.9.10.12 

Chicken Caesar Salad 
With Baby Gem Lettuce, Streaky Bacon, Spiced 
Chicken Breast, Parmesan Cheese, Caesar 
Dressing with Garlic Ciabatta
1.3.4.7.9.10.12

Soup of The Day 
Served with Soda Bread 
1.7.9 

THE MAINS 
Aloha BBQ Burger
Grilled 6oz Irish Beef Burger with Smoky BBQ 
Sauce, Rocket Salad, Honey Glaze Pineapple, 
Cheddar Cheese, Streaky Bacon and Crispy 
Onion on a Brioche Bun. Served with a Side of 
Chunky Chips 1.3.7.10.12 

Rigatoni Arrabbiata
Pasta with a Mild Spiced Tomato Sauce Topped 
with Parmesan Cheese, Parsley Rocket and Basil 
Pesto with Garlic Bread 
1.3.7.9.10.12

10oz Sirloin Steak 
Cooked to your liking, accompanied with 
Sautéed Onion and Mushroom, Steak House 
Fries. Your Choice of Garlic Butter or Peppercorn 
Sauce
1.3.7.9.10.12 *€8.50 supplement 

Baked Fillet of Atlantic Salmon 
With Sautéed Summer Greens, Soy and Honey, 
Potato Puree, Cherry Tomato. Finished with a 
Creamy Lemon and Dill Sauce 
1.3.4.7.9.10 

Roast Top Rib of Irish Beef 
With Creamed Potato, Seasonal Vegetables, 
Yorkshire Pudding, Roast Gravy and 
Horseradish Sauce 
1.3.7.9.10 

Margherita or Pepperoni Pizza 
Traditional Italian Tomato Sauce with Fresh 
Mozzarella 
1.3.6.7 

SOMETHING SWEET 

Chocolate and Coconut Tart 
(Vegan & Gluten Friendly) 
with Berry Compote and Mango Coulis 
6.7.8 

Cheesecake of the Day
with Fresh Cream Raspberry Coulis 
1.3.7.8 

Warm Apple Tart 
Served with Egg Custard Chantilly Cream 
1.3.7.8 

Selection of Luxury Ice-Cream 
Served with Fresh Fruit & Chocolate Sauce 
1.3.7 

1: Cereal Gluten - 2: Crustacean - 3: Egg - 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 

€39.50 
Choose one 
from each 

course.


