
SPECIALS MENU 
TUESDAY 17TH JANUARY – MONDAY 30TH JANUARY 

 

LIGHT MEALS/STARTERS 

Poached Pear Salad with mature Cashel Blue cheese and carmalised walnuts (G/V) €6.25 

Warmed Smoked Haddock with spring onion & cherry tomato tossed in crème fraiche 
served in a Brioche bowl (V) €6.50 

Seared Fresh King Scallops Starter with smoked bacon & Clonakility black pudding presented 
on raspberry dressed leaves €7.25 

  

MAIN COURSES 

Pappardelle Pasta with fresh asparagus & rocket in a roasted pepper and mushroom cream sauce (V) €10.75 
Add a Breast of Chicken for €2.40 

Medallions of Pork Fillet served on mustard mashed potato with an apple & orange stuffing spring roll, rosemary jus 
and roasted root vegetables (G – no spring roll stuffing) €13.95 

Irish Lamb Koftas served on Falafels with minted yoghurt and Lebanese Cous Cous €13.95 

Baked Fresh Haddock with a chestnut crust serve                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    
d with fresh asparagus, creamy mashed potato and a tarragon cream sauce (G/V) €14.75 

Grilled Fillet of Fresh Salmon served on a smoked salmon rosti with chive cream sauce, roasted root vegetables and 
creamy mashed potato (G/V) €15.00 

Seared Fresh King Scallops Main Course with smoked bacon & Clonakility black pudding presented 
on raspberry dressed leaves with your choice of side order €16.25 

10oz aged Angus Sirloin Steak served with grilled flat cap mushroom, tomato and carmalised shallot, potato gratin 
and a choice of peppercorn sauce or garlic butter (G) €21.95 

Roast Thai Chilli Chicken Stir Fry with cashew nuts & Pok Choi €13.45 

 

WEEKEND BRUNCH 12 TO 6PM 

Hicks sausage, rashers & white pudding, Clonakility black pudding, fried egg, flat cap mushroom, beef tomato and a 
poppy seed baguette served with tea or coffee €13.00 

 

SPECIAL DESSERTS – All Desserts €4.75 

Sticky Toffee Brulle 

See the back of the menu for our most popular desserts 

 
SIDE ORDERS - €3.25  SUPPLIERS 

Homemade Onion Rings in Tempura Batter  Organic Vegetables - Gold River Farm, Aughrim 
Chunky Chips  Beef - Riverview Farm, Tinahely, Co. Wicklow 

Spicy Potato Wedges  Lamb, Pork & Poultry - Keelaghans, Meath 
Red Onion & Tomato Salad  Sausages & Bacon - Mrs. Hicks of Dun Laoghaire 

Selection of Vegetables  Fish - Wrights of Marino & Kish Fish 
Garlic Potato (Gratin)  Ice Cream – Featherbed Farm, Co. Wexford 

  Coffee – Ariosa, Ashbourne, Co Meath 
 

All of our Lamb & Beef is Raised & Processed in Ireland 

 
 
 
 
 

 


