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Second Course
 IRISH HAM CROQUETTES 

Golden bites of Irish ham, cabbage, mozzarella cheese, roasted red pepper jam (2,4,7)

BBQ PULLED CHICKEN FRIES
Chips, bbq pulled chicken, garlic mayo & chorizo crumble (2,4)

ZESTY CHICKEN BITES 
Crispy chicken in a soy-ginger orange sauce, coriander mayo (4,12)

SALMON CEVICHE 
Galway bay salmon, tiger milk, fresh coriander, red onions and

 tortilla chips served on a lettuce bed (1,2,5)

F IS H  TA CO S  
Lightly battered fresh hake,  homemade pickles,  spicy mashed sweet potato,

 tartare sauce,  lemon, handmade corn torti l las (2,4,5,7)  

P A T A T A S B RA V AS
Bravas sauce,  garlic  alioli  (2,4,9)  

Frist Course
MIDDLE EASTERN HUMMUS

Served with chunky sweet potato, pickled red onion,  
homemade bread & Babaganoush spread (2,12)

HOMEMADE CORN BREAD
Baked soft slices topped with feta cheese & spiced honey (2,4,7)

OLIVE TAPENADE
Served with homemade bread, green & red pesto (2,7,10)

C A N  B E  D O N E  G L U T E N  F R E E  O N  R E Q U E S T

C A N  B E  D O N E  V E G E T E R I A N  O N  R E Q U E S T  

C A N  B E  D O N E  V E G A N  O N  Y O U R  R E Q U E S T

A L L E R G E N S  L I S T :  
1  C E L E R Y ,  2  C E R E A L S ,  3  C R U S T A C E A N S ,  4  E G G S ,  

5  F I S H ,  6  L U P I N ,  7  M I L K ,
8  M O L L U S C S ,  9  M U S T A R D ,  1 0  N U T S ,  

1 1  P E A N U T S ,  1 2  S E S A M E  S E E D S ,  
1 3  S O Y ,  1 4  S U L P H U R

 €5 supplement pp

 €5 supplement pp


