
ALL DAY MENU

MAINS

SIDES & SAUCES

Chunky Chips 

Skinny Fries 

Sweet Potato Fries 

Champ 

Coleslaw 

House Salad 

Homemade soup served with wheaten bread

 

 

 

STARTERS

 
 

 

 

 

 

 

CHICKEN GOUJONS 
 

10oz SIRLOIN STEAK 
 

PAN FRIED DARNE OF SALMON 
 

STEAK SANDWICH 
 

 

 

 

 

 

 

Onion Rings 

Mashed Potato 

Seasonal Vegetables 

Peppercorn Sauce 

Gravy 

Garlic Butter 

DESSERTS
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£7.00SOUP OF THE DAY

£7.00

Tortilla chips loaded with chilli beef, cheese,

CHEESE GARLIC BREAD

CHILLI NACHOS

SEAFOOD CHOWDER
Mixed seafood in a creamy chowder sauce,
with crispy bacon, sweet potato & wheaten bread

£9 / £18
£8.50 / £17

  £33BBQ PORK SLIDERS
Slow roasted pulled pork in a brioche bun,
dressed with leaves and tomato

£8.50

guacamole and sour cream

Baked ciabatta topped with garlic and cheese

£8.50 / £17

CHICKEN CAESAR SALAD                                 £7.00 / £16.00

dressing, finished with parmesan shavings
Crispy chicken, smoked bacon, croutons with caesar

POACHED PEAR SALAD
£8.50 / £17Fresh greens topped with poached pear, candied pecans

& Goats cheese, drizzled with balsamic vinaigrette

Choice of BBQ sauce or Franks Hot Sauce
with celery sticks and blue cheese dip

spiced chicken goujons, BBQ pork sliders and dips
Platter of hot chicken wings, chilli beef nachos, garlic bread,

CARE TO SHARE

CHICKEN WINGS

with wholegrain mustard, shavings of parmigiano
& truffle oil

HAM HOCK & SWEET PEA RISOTTO £9 / £18

£21.00
Beer battered Haddock served with mushy peas, tartar sauce,
lemon wedge and chunky chips

FISH & CHIPS

TRADITIONAL IRISH STEAK & GUINNESS PIE
Slow roast Irish beef and vegetables bound in stout gravy topped
with puff pastry, served with mash potatoes and vegetables

£19.50

Buttermilk spiced chicken strips served with skinny fries,
coleslaw, salad garnish and spicy chilli mayo

£19.50

Prime sirloin steak, served with grilled tomato, portobello
mushroom, onion rings, triple cooked chips and peppercorn sauce

£28.00

Crispy salmon served upon thai noodle broth
with wilted spinach and pak choi

£21.00

8oz rump steak served on a baked ciabatta, with caramelised
onions, cheddar cheese, lettuce, tomato and mustard mayo,
served with triple cooked chips and slaw

£21.50

MOROCCAN VEGETARIAN TAGINE £19.50
Spicy tagine of vegetables with chick pea & almond
couscous, toasted flat bread & zingy herb yogurt

DAUBE OF BEEF £22.00
Beef bourguignon style slow braised beef,  baby onions
and mushrooms with creamy mash and red wine jus

PAN SEARED PALE SMOKED HADDOCK £21.00
with champ, tenderstem broccoli and a broad bean
and tomato Beurre blanc

PAN SEARED PEPPERED CHICKEN
Fillet of chicken rested on a smoked bacon champ
with seasonal vegetables and creamy peppercorn sauce

£21.00

brioche bun with beer battered onion rings, slaw and skinny fries
Steak burger topped with bacon, lettuce, cheese and tomato in a
THE BLT BURGER

JAMAICAN JERK CHICKEN BURGER
Jerk chicken burger in dressed, toasted brioche bap,
mango & chilli mayo, served with slaw & Sweet Potato Fries

£19.50

£19.50

£5.50
£5.50
£5.50
£5.50
£5.50
£5.50

£5.50
£5.50
£5.50
£3.50
£3.50
£3.50

£7.00

£7.00

£7.00

WARM CHOCOLATE FUDGE CAKE

APPLE CRUMBLE

CHEESECAKE

£7.00

Served with ice cream and chocolate sauce

Served with custard and a scoop of vanilla ice cream

Served with ice cream

Finished with chocolate sauce
TRIO OF ICE CREAM

BLOODY MARY FRESH FRUIT SALAD
with celery and lemon sorbet

£7.00
WINE / COCKTAIL OF THE MONTH
ASK YOUR SERVER FOR DETIALS



 

 
 

 

 

ALLERGY ADVICE: Our dish descriptions don’t always mention every single ingredient, so just ask if your unsure. Please inform one of our team of your speci�c allergy or 

dietary requirement when ordering even if you have eaten the dish previously. Our suppliers and kitchen handle numerous ingredients and allergens. Whilst we have strict 

controls in place to reduce the risk of contamination, unfortunately it is not possible for us to guarantee that our dishes will be 100% allergen or contamination free.
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LIVE
        MUSIC

A collection of local
talented artists performing
every weekend in the bar

Join us for great craic!


