
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

B i t e s  &  D e l i g h t s 

CHOOSE TWO ITEMS:

HARISSA ROASTED NUTS 
(2,3b,3c,3d,3h) 

NOCELLARA OLIVES
Lemon & Thyme 

SKINNY FRIES 
Rosemary Sea Salt 
(1a)

TRIPLE COOKED CHIPS
Parmesan & Truffle Mayo 
(1a,4,7)

BREAD & DIPS
Red Pepper Hummus, Olive Tapenade,  
Tzatziki, Tomato Salsa, Grilled Flat Bread
(1a,3,4,8,11,13)

PARMESAN & MOZZARELLA ARANCINI 
Roasted Red Pepper Purrée & Basil     
(1a,4,7,13) 

CRISPY SQUID & SCRAPS
Sweet Chilli & Lime 
(1a,4,5,6,7,8,11,12)

BUTTERMILK CHICKEN STRIPS 
Sweet & Spicy Buffalo Sauce, Cashel Blue Dip
(1a,4,7) 

IRISH CHEESE SELECTION 
Tipperary Brie, Durrus, Blue Young Buck, 
House Chutney, Candied Walnuts, 
Lavosh Crackers
(1a,2,3h,7)

€ 3 5  p e r  p e r s o n



Choose  One  Glass  of W ine

White  W ine

VINUVA ORGANIC PINOT GRIGIO,  
SICILY 2023 
(ITALY)    
Delicately flavoured with refreshing notes  
of green apple and pear 

LES FOLIES COUDRAIES SAUVIGNON BLANC,  
LOIRE VALLEY 2023 
(FRANCE)   
Fresh and light with a tongue-tingling  
kiwi and lime flavour

Red  Wine

DOMAINE DE LA SANTOLINE MERLOT, 
PAYS D’OC 2023 
(FRANCE)    
Ripe flavours with the freshness of cherries 
and the richness of blackberries 

FOUNDSTONE SHIRAZ,  
SOUTH EASTERN 2022 
(AUSTRALIA) 
Concentrated fruity flavours supported by 
hints of  coffee and caramel due to oak ageing


