
WHILE YOU WAIT
Bread Selection  (1,7)                     
Gleni  Butter
Hummus  (1,12)                              
Red Onion & Pomegranate Pickle
Lebanese Flat  Bread
Smoked Almonds (8)                      
Marinated Olives                            

ALLERGENS: 1. cereals / 2. crustaceans / 3. eggs / 4. fish / 5. peanuts / 6. soybeans / 7. milk / 8. nuts
/ 9. celery/ 10. mustard / 11. sesame seeds / 12. sulphur dioxide & sulphites / 13. lupin / 14. molluscs 

EVENING MENU

STARTERS
Seafood Chowder 
Bouil labaisse style                         
With Homemade Brown Soda Bread 
(1,2,3,4,7,9,14)
 
Heirloom Tomato Salad                
Whipped Goat 's Cheese, Focaccia 
(1,7)

Black Pudding & Ham Hock 
Bonbons                                        
Celer iac & Apple Remoulade 
(1,3,7,10) 

Burren Smokehouse 
Salmon Gravlax                              
Di l l ,  Blood Orange, Radish 
(1,4,12)

Korean Chicken Wings                    
Pickled Cucumber Hot Honey, 
Kimchi  Aiol i  
(3,6,7,12)  

MAIN COURSE
Battered Haddock and Chips            
Chunky Chips,  Tartare Sauce, Chip Shop
Curry Sauce  (1,3,4,7,10)  
Perfect  wi th Oracle,  Sauvignon Blanc €8.50

Doublestack Cheese Burger             
Cheddar,  Baby Gem, Red Onion, Beef
Tomato, Caramel ised Onion Mayo,
Br ioche Bun, Fr ies (1,3,7,12) 

Rigatoni Romesco  / /  VEGAN
Romesco Sauce, Courgette,  Vine Tomato
(1,7,8)

Braised Beef Shortrib                      
Potato Rost i ,  Caramel ised Onion Puree
Chimmichurr i  (1,3,7,12)
Perfect  wi th Mi leto,  Rioja,  Cr ianza €10 

Massaman Coconut Curry 
Fragrant Rice,  Gr i l led Tenderstem (1,6,8)
Chicken                                          
Gril led Tofu / /  VEGAN                      

Roasted Hake                                  
Summer Squash & Kale Fregola,  Sun
Dried Tomato Pesto (1,4,7)
Perfect  wi th Patr iarche, Chardonnay €8.90

SIDES
French Fries                       
Chunky Chips                      
Mixed Salad  (10)                  
Rocket & Parmesan  (7,10)    
Gril led Tenderstem              

4 pm - 9 pm
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