
Allergens:  1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats) 2 Peanuts 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, H-Walnut) 4 Milk 5 Crustaceans (A-Crab, B- Lobster, 
C-Crayfish, D-Shrimp) 6 Mollusc 7 Eggs 8 Fish 9 Celery 10 Soya 11 Sesame Seeds 12 Mustard 13 Sulphur Dioxide and Sulphites 14 Lupin

BREADS AND D IPS     13.50 
Selection of Artisan Breads, Olives, Pesto,  
Hummus, Extra Virgin Olive Oil  
(1A, 3, 4, 11, 13)

GALWAY BAY OYSTERS    22 (for 6) 
Mignonette, Tabasco, Lemon                     38 (for 12) 
(6, 13)

TO SHARE

ROOT VEGETABLE  &     11 
BARLEY  SOUP     
(1A, 1E, 9, 4)

MOULES  MAR INIERE     14.50 
Garlic Cream, Toasted Ciabatta  
(1A, 4, 6, 8, 13)

 
HEALTH BOWL   15.50
Hummus, Sprouts, Chickpeas, Quinoa,  
Toasted Almond, Flax Seed, Baby Marrow,  
Radish, Carrot, Tomato, Greens,  
Chia Seed and Apple Cider Vinaigrette 
(3A, 9, 11, 12, 13)

CAESAR SALAD    14.50

Cos Lettuce, Parmesan, Bacon,  
Garlic Croutons, Poached Egg 
Add Roasted Chicken Breast:    5.50 
(1A, 4, 7, 8, 12, 13) 
 
 
CHOPPED SALAD   15.50 
Tomato, Cucumber, Peppers, Pearl Barley,  
Feta, Radicchio, Spinach, Baby Gem Lettuce,  
Spring Onion, Mint, Parsley, Sherry  
Mustard Vinaigrette with Toasted Sunflower  
& Pumpkin Seeds  
(4, 12) 

SMOKED DUCK BREAST  SALAD 20.50 
Honey Roasted Beetroot, Apple, Walnuts, 
Blueberries, Frisée, Rocket, Roasted Shallots,  
Honey Onion Vinaigrette. 
(3H, 12)

SANDWICHES 
Served with a House Salad and Hand Cut Fries 

8oz  IR ISH DEXTER  BEEF  BURGER 24.50 
Caramelized Onion, Carrigaline  
Cheese, Tomato, Gherkins, Ketchup, 
Mustard, Hand Cut Fries 
(1A,  4 ,  12,  13)

CRISPY  FR IED CHICKEN   26 
House Salad, Spiced Yoghurt 
(1A, 4, 7, 12, 9, 13) 

LEMON BAKED SALMON  31 
Crushed Peas, Tarragon Veloute 
(4,  8, 13)

PAN FR IED K ING OYSTER    31 
MUSHROOM   
Mushroom Tofu Malfatti, Beluga Lentils, 
Herbed Tofu Cream  
(9, 10, 11, 12, 13)

BEEF  SHORT-R IB  BOURGUIGNON  32 
Served with Mashed Potatoes
 ( 9, 12, 13, 4 )

STARTERS  AND SALADS

MAINS

DESSERT 

ROAST  VEGETABLE     16 
TORT I L LA  WRAP  
Hummus, Rocket, Pistou   
(1A, 11,  13) 

SP ICE  BEEF  SANDWICH   16 
ON SOURDOUGH  
Smoked Carrigaline Cheese,  
Carrot Horseradish Slaw, Pickled Cucumber 
(1A, 12, 13)  

           

CROQUE MONSIEUR   16.50    
ON SOURDOUGH 
Ham, Irish Cheddar  
(1A, 4, 12, 7, 13)

OPEN OAK SMOKED GIN  17.50  
CURED SALMON ON RYE 
Crème Fraîche, Pickled Shallots,  
Celeriac Remoulade 
(1A, 4, 7, 8, 12, 13)

CHARCUTER IE  BOARD   38 
Pork Country Terrine, Chicken Liver Pate,  
Duck Rillette, Salami, Coppa, Bresaola, Brie,  
Cheddar and Blue, Irish Black “butter”,  
Artisan Breads, Olives, Apple Chutney,  
Pickled Vegetables  
(1A, 4, 7, 13)

Buttery Mash      5.75 
(4) 

Bitter Leaf Salad     5.75 
(12, 13)

Roast Root Vegetables    5.75 
(4, 9)

Home Cut Chips     5.75 

 
Sautéed  Greens    5.75 
(4)  

Cauliflower Cheese   5.75 
 (1A, 4)

S ides

BAKED VANI L LA  CHEESECAKE  10.5 
Cherry Compote 
(1A,  4 ,  7,  13) 

PEAR FRANGIPANE TART    10.5 
Vanilla Ice Cream 
(1A, 3A, 4, 7, 13)

SELECT ION OF IR ISH GELATO    10.5 
Vanilla, Strawberry, Chocolate, Mixed Berries    
(4, 13) 

SELECT ION OF IR ISH CHEESES   14.95 
Rhubarb Chutney, Grapes, Crackers  
(1A, 4, 13)




