
Sunday Lunch 
Starters 

Desserts 

Mains

Signature Roast 

R O A S T  R E D  P E P P E R  &  T O M A T O  S O U P  
Served with homemade brown bread. €6.50 (1,7,9,)

Goats cheese, baby leaf topped with candied walnuts and a balsamic glaze. €13.95 (7,8,10) V, GF
G O A T S  C H E E S E  S A L A D  

T R I O  O F  B U T T E R  
A delightful ensemble of warm breads accompanied by : confit garlic and herb butter, sun-dried

tomato and Parmesan butter, and sea salt with cracked black pepper butter €7.95 (1,7)

Eight hour braised beef, served with creamy mash potato, seasonal veg and red wine jus.  
€19.95 (2,3,5,9)

E I G H T  H O U R  B R A I S E D  B E E F  S H O R T  R I B

ALLERGENS
(1) Gluten, (2) Milk, (3) Eggs, (4) Sulphites, (5) Celery, (6) Lupin, (7) Nuts, (8) Peanuts,

(9) Soy, (10) Shellfish, (11) Fish, (12) Molluscs, (13) Mustard, (14) Sesame

R O A S T  S U P R E M E  O F  C H I C K E N

C H O C O L A T E  B R O W N I E  

Served with fresh cream   €7.95

A P P L E  C R U M B L E  

Served with vanilla ice cream & custard. €7.95

W A R M  T O F F E E  P U D D I N G

Served with vanilla ice cream €7.95

 H O N E Y  R O A S T  C H I C K E N  C A E S E R  S A L A D
Honey baked chicken, crunchy croutons, parmesan, smoked streaky bacon and homemade Caesar

dressing, all tossed with crisp baby gem lettuce.  €9.95 (1,4,7)

Roast supreme of chicken, served with creamy mash potato, seasonal veg and rich gravy
€18.95

B R E A D E D  W H I T I N G  
Breaded whiting fish served with a mixed leaf side salad & skinny fries.

€19.95

R O A S T  T U R K E Y  &  H A M
Roast turkey & ham served on a bed of creamy mash potato, seasonal veg and rich gravy

€18.50

P A V L O V A  R O U L A D E

€7.95

 B A L S A M I C  M A P L E  G L A Z E D  P O R K  C H O P S
Two 6oz maple glazed pork chops accompanied with creamy mash potato,

seasonal veg and apple brandy sauce. €18.50 (7,12)



Thirst Quenchers 
M A I  T A I  -  € 1 3

S T R A W B E R R Y  D A Q U I R I  € 1 3

F I A D H  C O L L I N S  € 1 2

M O S C O W  M U L E  € 1 2

P E A C H  M I M O S A  € 1 2

Wine by the glass 
R E D  W H I T E  

Tropical & Boozy 
Rum, Lime Juice & Orange Liqueur

Fruity Bliss 
 Rum, Lime Juice & Strawberry

Refreshing Citrus  
 Fiadh Gin, Lemon, Soda, Simple Syrup

Spicy Ginger
 Vodka, Ginger Ale, Lime

Fruity Elegance 
Chilled Prosecco & Peach Puree 

S a n  E l i a s  S a u v i g n o n  B l a n c  ( C h i l e )

€ 7 . 0 0

B o s c o  P I n o t  G r i g i o  ( I t a l y )

€ 7 . 5 0

P a t r i a r c h e  S y r a h  R o s é  ( F r a n c e )

€ 7 . 5 0

R O S É

H e r b e  S a i n t e  C h a r d o n n a y  ( F r a n c e )

€ 7 . 5 0

S a n  E l i a s  C a b e r n e t  S a u v i g n o n   ( C h i l e )

€ 7 . 0 0

H e r b e  S a i n t e  M e r l o t  ( F r a n c e )

€ 7 . 0 0

F o u n d s t o n e  S h i r a z  ( A u s t r a l i a )

€ 7 . 5 0

M a d r i g a l  M a l b e c  ( A r g e n t i n a )

€ 8 . 5 0

ALLERGENS
(1) Gluten, (2) Milk, (3) Eggs, (4) Sulphites, (5) Celery, (6) Lupin, (7) Nuts, (8) Peanuts,

(9) Soy, (10) Shellfish, (11) Fish, (12) Molluscs, (13) Mustard, (14) Sesame

Hot Beverages 
T E A  € 3 . 5 0

H E R B A L  T E A  € 3 . 7 5

A M E R I C A N O  € 3 . 7 5

C A P P U C C I N O  € 3 . 7 5

F L A T  W H I T E  € 3 . 7 5

L A T T E  € 3 . 7 5

H O T  C H O C O L A T E  € 3 . 7 5


