
STARTERS 
 
CHICKEN WINGS 
BBQ or buffalo (hot & spicy) & blue cheese dip - €9.5 / €12.5  
3,5,7,8,9 
 
VEGAN WINGS 
Southern fried vegan wings, BBQ or vegan buffalo (hot & spicy), celery & chilli carrot mayo - €9.5 / €13 
1,6,8,9 
 
SOUP OF THE DAY - €5.5  
Please ask your server 
1,1a,3,5,7,9,12 
 
CHILLI BEEF NACHOS 
Sour cream, guacamole, Pico de Gallo, Tex-Mex cheese sauce - €9.5 / €13.5  
1,3,7,12,14 
 
GARLIC PRAWNS  
Pan-fried in garlic, chorizo & hot paprika oil, chilli butter crusty bread - €12.50 
1,7 
 
ROARING WATER BAY ROPE MUSSELS 
Smoked bacon lardons, leek & garlic cider cream - €13.5 
2,4,7,14 
 
SEAFOOD CHOWDER  
Prawns, mussels, salmon, cod, smoked haddock & brown bread - €9.5  
1,2,3,4,7,10 
 
GREENS 
 
SUN DRIED TOMATO & BASIL STUFFED GOAT’S CHEESE BON-BON’S 
A mix of baby leaf, pickled beet & fennel, candied walnuts & maple Dijon cream Sauce - €13.5 
5,7,10,12 
 
PEAR & BURRATA SALAD                                                                                                                                   
Mixed leaves, bell peppers, mango, fig, pickled radish, beets, avocado & cream fraiche dressing - €13.5                             
7 

FALAFEL & PEARL COUS-COUS SALAD  - (VEGAN)                                                                                                                   
Garden greens, marinated artichoke, pickled carrot, fennel, Moroccon, spiced apple puree & creamy tahini dressing - 
€14                                                                                                                                                                                
1,1a,7,11 

 
MEAT EATERS 
 
SIGNATURE BURGER 
2x4oz beef patties, mature cheddar cheese, streaky bacon, sweet pickles, tomato, lettuce, secret aioli - €16  
1,3,7,12 
 
GRILLED SUPREME OF CHICKEN                                                                                                                    
Potato fondant, parma ham crisp, carrot ginger puree, tender-stem broccoli, champ potatoes, roasted poultry Jus - 
€16.5 
7,  
 
SLOW BRAISED SHORT RIB OF BEEF 
On the bone, parsnip puree, horseradish & spring onion mash, honey roast veg., red wine & rosemary Jus - €17.5          
7,  
 



 
HOUSE SPECIAL SEAFOOD 
 
FISH & CHIPS  
Beer battered catch, triple cooked zesty chips, micro green salad, tartar sauce, burnt lemon wedge - €17  
1,4,7,12,14 
 
PAN SEARED FILLET OF SEATROUT 
Pea velouté, baby new potatoes, bacon lardons, sun-dried tomato, spinach, toasted almonds, avocado & caper butter -
€18 
4,5,7,12 
 
NUT CRUST OVEN BAKED HAKE - €18 
Beetroot & lemon risotto, citrusy parmesan & bacon crumb 4,5,7,8 
 
HOUSE CURRY 
RENDANG  CURRY – Vegan / Chicken / Prawn 
Infused with chilli, galangal, shallot, garlic, lemongrass, lime leaf, coconut milk, jasmine rice - €14, €15, €17 
2,4,5,8 
 
PASTA BOWL 
SLOW COOKED BEEF PAPPARDELLE RAGU  
Slow cooked short rib of beef, roasted peppers, pickled fennel, chilli & parmesan, tomato & basil ragu - €14.5  
3,7 
 
SIDES  
Triple cooked chips  €4.5 
Sweet Potato Fries  €4.75 
Green salad €4.5 
Parmesan bacon fries €5 
DIPS - €1.5 
Garlic mayo 
Blue cheese  
BBQ 
Buffalo sauce  
Tartar sauce  
Pepper sauce   
Buffalo sauce  

 
 

 

 
 


