
                               

                               

ALLERGENS

1.Celery 2. Gluten 3. Eggs 4.Fish 5. Crustaceans 6.Molluscs

7. Lupin 8. Dairy 9. Nuts 10. Peanuts 11. Sesame 12. Soya

13. Sulphur 14. Mustard

      
 
 

SMOKED FISHCAKE €11.00

 

Small plates... 

RED ONION, CAPER & BALSAMIC VINAIGRETTE, 
GOLD RIVER LEAVES (2 wheat,3,4,8,13,14)  

SOUP OF THE DAY (V)    €6.50
SERVED WITH OUR OWN MIXED SEED BROWN
SODA BREAD (1,2 wheat,3,8,11) 

HARRY’S BUFFALO CHICKEN WINGS  €11.00
TENDER CHICKEN WINGS, OUR OWN BALSAMIC & 
FRANKS HOT SAUCE GLAZE, CASHEL BLUE CHEESE DIP 
AND CELERY STICKS (1,2 wheat,3,8) 

ATLANTIC SEAFOOD CHOWDER  €9.50
SALMON, HAKE AND SMOKED HADDOCK IN A FENNEL 
FISH CREAM. SERVED WITH FRESH BAKED MIXED SEED 
SODA BREAD (1,2 wheat,3,4,5,6,8,11,13) 

LUNCH
menu

CHICKEN TIKKA WRAP €11.00
ROASTED PEPPERS, RED ONION, CUCUMBER & MINT RAITA, 
SERVED WITH GOLD RIVER LEAVES & CHIPS (2 wheat,3,8,14)  

  

HAM & CHEESE TOASTIE €11.00
BAKED HAM, MATURE CHEDDAR CHEESE, RED ONION 
AND PLUM TOMATO ON TOASTED SOURDOUGH (2 wheat,8,14)  

All our sandwiches are served with dressed gold 
river farm leaves & a portion of fries.

All our sandwiches are available
on gluten free bread.

CUBAN PORK SANDWICH €13.00
PORK, HAM, DILL PICKLE, CHEESE AND MUSTARD 
ON A BRIOCHE ROLL, GOLD RIVER LEAVES & FRIES (1,2 wheat,3,8,14) 

STEAK SANDWICH €15.00
STRIPS OF IRISH FILLET BEEF, ONIONS, MUSHROOMS, GARLIC BUTTER
ON A CIABATTA, PEPPER SAUCE & FRIES (2 wheat,8) 

Festive Lunch Menu

 

€8.00

desserts...
INDIVIDUAL BANOFFEE PIE (2 wheat,8) 
BISCUIT BASE, TOFFEE, BANANA, FRESH CREAM
 
ABSOLUTE FLOURLESS 
CHOCLATE TORTE (3,8) 

€8.00

CHANTILLY CREAM & FRESH BERRIES   

STICKY TOFFEE PUDDING (2 wheat,3,8) €8.00
STEAMED TOFFEE PUDDING, BUTTERSCOTCH SAUCE, 
CHANTILLY CREAM

LIME POSSET &
POLENTA CAKE (3,8,9 almonds)

€8.00
 

SELECTION OF GLENOWN
IRISH DAIRY ICE CREAMS (3,8)

€7.50

FRENCH VANILLA, STRAWBERRY, DOUBLE CHOCOLATE, 
SERVED WITH BERRY COMPOTE

 

SEA SALTED FRIES                     (VG) 

WHIPPED MASHED POTATOES (V) (8,13)

DRESSED WINTER SALAD                           (V) (13,14)  

MINI CAESAR SALAD (2 wheat,3,4,8,13) 

BUTTERED KALE & BROCCOLI (V) (8) 

€4.00

€4.00

€4.00

€4.00

sides...

€4.00

 

 

 WE PROUDLY SERVE LOCAL PRODUCE
 

     

      

    

  

 
    

                                  

 

 

DIETARY INFO:
WHILST WE CAN PREPARE MEALS ON REQUEST 
PLEASE BE ADVISED IF YOU HAVE A SERIOUS 
ALLERGY OUR KITCHEN IS NOT COMPLETELY 
ALLERGEN FREE SO SMALL TRACES MAY STILL 
EXIST IN MEALS

VEGETARIAN (V) 
VEGAN (VG)

FLESK MEATS, CO CORK 
GOLD RIVER SALAD LEAVES, CO LIMERICK
CS FISH
GLENOWN IRISH DAIRY

SET RASPBERRY GEL, ORANGE POLENTA CAKE,
ORANGE BUTTERCREAM & RASPBERRY

CHRISTMAS PLUM PUDDING 
(2 wheat & barley,3,8,9 almond,13)

€8.00

BRANDY CRÈME ANGLAISE & CHANTILLY CREAM
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BUDWEISER

COORS LIGHT

HEINEKEN

BULMERS PINT 

KOPPARBERG

€7.50 €27.00

MONTANAS Y MAR
SAUVIGNON BLANC
CENTRAL VALLEY, CHILE 

Hints of straw, shiny color. ripe, 
grapefruit and lemon zest.

PER GLASS PER BOTTLE
€8.00 €30.00

LUCCI
PINOT GRIGIO
ITALY
(2015)

Lemony on the nose,easy-to-drink 
dry white and gorgeous lingering 

PER GLASS PER BOTTLE

€7.50 €27.00
PER GLASS PER BOTTLE

€8.00 €30.00
PER GLASS PER BOTTLE

HOUSE WHITE WINE

drinks

HOUSE RED WINE

MONTANAS Y MAR
CABERNET SAUVIGNON 
CENTRAL VALLEY, CHILE 

Intense ruby red color, tannins in 
quantity and quality.

J. MOREAU
MERLOT
FRANCE
(2015)

A dry, smooth textured, soft and 
fruity, light bodied red wine.

€12.50

COSMOPOLITAN

The “Cosmo” is a sweet 
combination of vodka, citrus and 

pear, mandarin or citrus vodka.

€5.80

€5.80

€5.80

€6.50

€6.50

BOTTLED BEER

€12.50

MOJITO

The “Mojito” is a traditional 
Cuban drink, made with 
Havana Club 3y/o rum, sugar 
syrup, mint leaves and limes.

€12.50

STRAWBERRY
DAIQUIRI

A blend of fresh strawberries, 
lime juice and sugar syrup, 
perfectly balanced with captain 
Morgan Spiced Rum.

€12.50

OLD
FASHIONED

The old fashioned is made by 
muddling sugar with bitters, 

orange twist.

FOR A FULL SELECTION OF ALL OUR DRINKS,
PLEASE SCAN THE QR CODE BELOW WITH YOUR SMART 

PHONE CAMERA OR QR CODE READER.

Large plates...

8OZ IRISH BEEF BURGER   €16.00
MATURE CHEDDAR, BACON, RED ONION MARMALADE, 
BABY GEM LETTUCE, GARLIC MAYONNAISE, BRIOCHE BUN
SERVED WITH FRIES (2 wheat,3,8,13)

TRADITIONAL CAESAR SALAD €10.00
BABY GEM LETTUCE, BACON LARDONS, CIABATTA 
CROUTONS, SHAVED PARMESAN, HARRY’S CAESAR 
DRESSING (2 wheat,3,4,8,13) 

BEYOND MEAT
VEGAN BURGER (VG)  

€16.00

PLANT BASED PATTY, WATERFORD BLAA, VEGAN 
CHEESE, VEGAN MAYONNAISE, LETTUCE, TOMATO & 
ONION. SERVED WITH FRIES (2 wheat,14)

BALLOTINE OF TURKEY BREAST €16.50
WITH SAUSAGE, SAGE & ONION STUFFING.
HAM HOCK CROQUETTE, THYME & HONEY ROASTED VEGETABLES,
MASHED POTATOES, CRANBERRY SAUCE & ROAST GRAVY 
(1,2 wheat,3,8,11,13,14)  

BUTTERMILK FRIED
CHICKEN BURGER 

€16.00

PLUM TOMATO, BABY GEM LETTUCE, RED ONION, CHEDDAR
CHEESE, SRIRACHA MAYONNAISE, IN A BRIOCHE BUN AND
FRIES (2 wheat,3,8,14)     

WILD MUSHROOM & SPINACH
RISOTTO (V)   

€15.00 
SAUTÉED WILD MUSHROOM & WILTED SPINACH 
RISOTTO. FINISHED WITH TRUFFLE OIL & SHAVED 
PARMESAN (1,8,13) 

GRILLED FILLET OF SALMON   €16.50
GREEN BEANS, SNAP PEAS, FONDANT POTATO,
LIME & TARRAGON BEURRE BLANC (1,4,8,13) 

FISH & CHIPS €16.50
CRISP BATTERED ATLANTIC HAKE, HOMEMADE 
TARTAR SAUCE, PEA PUREE, SKINNY FRIES AND 
LEMON WEDGE (2 wheat,3,4,8,13) 

GOATS CHEESE & BEETROOT 
SALAD

 (V)  €10.00

BOILLE GOATS CHEESE, ROAST BEETROOT & PICKLED 
VEGETABLES, GOLD RIVER LEAVES & HOUSE DRESSING (8,13,14) 

ROAST CHICKPEA SALAD                   (VG) €10.00
CUMIN ROASTED CHICKPEAS, SEMI DRIED TOMATOES, 
PEPPERS, RED ONION, GOLD RIVER LEAVES, LEMON
DRESSING 

ADD GRILLED CHICKEN BREAST TO YOUR CAESAR (8)    €4.00 

salads...


