1O SHARE

BREADS AND DIPS
Selection of Artisan Breads, Tapenade, Pesto,
Hummus, Extra Virgin Olive Oil

GALWAY BAY OYSTERS

Mignonette, Tabasco, Lemon

SANDWICHES

Served with a House Salad and Hand Cut Fries

CHIMICHURRI MINUTE STEAK
SANDWICH

Toasted Ciabatta Roll, Pickled Cucumber,
Tomato, Frisée, Cheddar

HOUSE SMOKED SALMON BAGEL
Chive Cream Cheese, Red Onion, Capers, Dill,
Cucumber

ROAST VEGETABLE
TORTILLA WRAP

Falafel, Hummus, Rocket, Pesto

CROQUE MONSIEUR
Ham, Irish Cheddar, Toasted Sourdough

HOT HONEY FRIED
CHICKEN BURGER

Brioche Bun, Coleslaw, Rocket, Pickled Onion

80Z IRISH DEXTER BEEF BURGER
Bacon & Onion Chutney, Carrigaline Cheese,
Tomato, Gherkins, Lettuce

SIDES

Buttery Mash
Bitter Leaf Salad
Roast Root Vegetables

Hand Cut Fries
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PANORAMA

LUNCH MENU

CHARCUTERIE BOARD 38
(Serves 2)

Terrine, Chicken Liver Paté, Salami, Coppa,
Bresaola, Brie, Cheddar and Blue, Breads,

Olives, Home Made Chutney,

Irish Black “Butter”, Pickled Vegetables

STARTERS AND SALADS

PEA & MINT SOUP 11

Finished with Sour Cream

CAESAR SALAD 16
Cos Lettuce, Parmesan, Bacon,

Garlic Croutons, Poached Egg

Add Roasted Chicken Breast: 6

HEALTH BOWL 17
Quinoa, Honey Roasted Squash, Cucumber,
Alfalfa, Chickpeas, Greens, Cabbage Courgette,

Carrot, Toasted Seeds, Walnuts, Goji Berries
with a Sesame, Chia & Turmeric Dressing
Add Roasted Chicken Breast: 6

MAINS

CURRY LEAF ROASTED SQUASH 28

Lentil Dahl, Basmati Rice, Coconut Yoghurt

SPAGHETTI PUTTANESCA 25
Chili, Tomato, Olives, Anchovy, Capers

FISH AND CHIPS 27

Crispy Fried Haddock, Tarragon & Watercress
Sauce, Crushed Peas, Hand Cut Fries

PAN SEARED SALMON 34

Cherry Tomato, Marrow, Cucumber, Celery

DESSERT

BAKED STRAWBERRY CHEESECAKE 125
Strawberry Compote, Whipped Cream

WARM BAKED LEMON PUDDING 13.5

Vanilla Ice Cream

RHUBARB AND ALMOND TART 125
Strawberry Sorbet

GREEN SALAD

Baby Gem, Iceberg, Rocket, Baby Spinach,
Shaved Fennel, Mange Tout, Cucumber
Apple, Lemon & Mustard Dressing

MUSSELS WITH NDUJA
Corn, Garlic Cream & Toasted Ciabatta

FISH CROQUETTE

Tartare Sauce, Rocket

SPICE ROASTED CHICKEN SALAD
Cucumber, Greens, Cocktail Tomatoes,
Pickled Carrot, Coriander, Mint,

Olive Oil, Yoghurt

CRUMBED PORK CUTLET
Black Garlic Pork Jus,
Horseradish Pormmes Purée,
Braised Cabbage & Onion

GRILLED CHICKEN SUPREME
Mushroom & Leek Sauce with Hand Cut Fries

TOULOUSE SAUSAGE & MASH

Sautéed Onion, Peas

BEEF & ONION STOUT POT PIE

Green Salad, Fries

DARK CHOCOLATE
AND ORANGE SLICE

Chocolate Mousse, Orange Gel,
Chocolate Shavings

SELECTION OF IRISH CHEESES
Home Made Chutney, Grapes, Crackers
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