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A La Carte Menu
4dpm - 9pm

APPETIZER

MAIN COURSES

Soup of the Day
Ask your server for the soup of the day served
with fresh Soda Bread. (1,7,14)

Bruschetta

Toasted Crostini topped with ripe vine
tomatoes, creamy mozzarella, zesty pesto and
olive oil. (2,6,7,10)

€6.95

€8.95

Roast Beef €19.95

Prime slices of succulent beef, slow-roasted to
juicy tenderness, accompanied with rich gravy.
(1,7,13,14)

Half-Roast Chicken €17.95

Tender half-chicken, perfectly roasted served
with gravy. (1,2,7,13,14)

Ch.lcken.ngs (G.F) . . €8.95 Lamb Shank €22.95

Chicken wings coated in a choice of Spicy or Slow-cooked Irish Lamb Shank, infused with

BBQ sauce. Served with Blue Cheese Dressing. herbs served with creamy mash (1,7,13,14)

3,4,7,9

( ) . . Catch of the Day €20.95

Deep Fried Brie €8.95 A fresh fillet, delicately seasoned and pan-

Deep fried brie served with mixed salad and seared served with a zesty citrus sauce. (5,7,14)

ms'obe"y.compc’te' (2,4.7) Bang Bang Chicken (GF) €17.95

Spare Ribs (GF) ) ) €9.95 Crispy chicken tossed in the chefs special sauce,

Juicy tender slow cooked spare ribs coated in served on a bed of basmati rice. (3,4)

smoky BBQ sauce (14) €12.95 ’

Prawn Pil Pil : Tagliatelle Your Way €14.95

garlic and chilli served with crust bread (2,3) white sauce or zesty tomato sauce (2,3,4,7,14)

Hummus €6.95 Add Chicken €2 Add Prawns €3

Authentic Lebanese style hummus .

served with Lebanese bread(2,12) Thai Green Curry (GF) €16.95
Vegetable Thai Green Curry served on a bed of

Mushroom Vol au Vents €9.95 Bafmati rice. (3.5.7) ’

Button mushrooms in a creamy mushroom ) 7

sauce served in puff pastry case. (1,2,4,7,14) Add Chicken €2 Add Prawns €3

Add Chicken €2 Lasagna - €16.95

Main Course portion €14.95 ég’tngrbt;géga(hlag %%’%170510 na served with

Salads OFF THE GRILL

Caesar Salad Starter Main The Cu Gourmet Burger €17.95

Baby gem lettuce, parmesan, €7.95 €12.95 Choice of Beef or Chicken, topped with bacon,

pancetta and herbed croutons cheese and fried Egg and salad served with chips

in a caesar dressing. (2,3,4,5,9) (2,4,7,9)

Fattoush Starter Main Sirloin Steak o €31.95

Lettuce, radish, onion, mint and €8 95 €13.95 Juicy 8oz cut grilled to your liking, served

lemon, served with pomegranate
dressing & Mediterranean Bread

with Chips, salad and a choice or pepper sauce
or garlic butter (1,7,13,14)
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B AR & RESTAURANT

Pizza, Sides &
Desserts

PIZZA

E;ll fl :le

Margarita €8.95 €11.95

Freshly prepared dough, tomato base, topped
with mozzarella cheese (2,7)

Pepperoni €10.95 €13.95

Freshly prepared dough, tomato base, topped
with mozzarella cheese & Pepperoni (2,7)

Hawaiian €10.95 €13.95

Freshly prepared dough, tomato base, topped
with mozzarella cheese, Ham & Pineapple (2,7)

Veggie Delight €9.95
Freshly prepared dough, tomato base, topped
with mozzarella cheese, onions, peppers, olives
and mushrooms (2,7)

€12.95

Meat Feast €11.95 €14.95
Freshly prepared dough, tomato base, topped

with mozzarella cheese, pepperoni, chicken &

Bacon (2,7)

Extra Meat Topping €1.60 each

Extra Veg Topping €0.75 each

SIDES
Chips €4.50
Mashed Potato €4.50
Vegetables €4.50
Onion Rings €4.50
Garlic Bread €4.50
Basmati Rice €4.00
Side Salad €4.00
Sauces choice of: €3.50
Gravy
Pepper Sauce
BBQ
Mushroom
Garlic Butter
Sweet Chili

SOMETHING SWEET

Cheesecake of the Day Apple Crumble

Cream Cheese filling with biscuit
crust. (2,7,13,14)

Sticky Toffee Pudding
Sponge cake made with dates,
drenched in toffee sauce. (2,4,7)

spiced apples (2,7)

All Desserts

Flakey crust filled cinnamon-

Selection of Ice-Cream
Vanilla, Strawberry, Chocolate (7)

Roulade
Fresh cream and mixed berries
rolled into thin meringue (4,7)

Chocolate Cake
Chocolate sponge, smothered in
ganache, with ice-cream (2,4,7,13)

€6.95

Did you know we also provide Outside Catering for all your special occasions?
Please ask for a copy of our catering menu.
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CELERY GLUTEN/
WHEAT

CRUSTACEANS EGGS FISH LUPIN MILK

MOLLUSCA

SULPHUR

NUTS PEANUTS SESAME
MUSTARD SEEDS SOYA DIOXIDE




