STMAS
ON ARV

Pint of Jack Smyth Draught Beer: Hazy IPA, Irish Red
Ale, Classic Stout or Crisp Lager

GLASS OF WINE

Glass of Conte Vechio, Pinot Grigio,
Glass of Les Nuages, Pinot Noir
Vino Frizzante, Prosecco

OLD FRIENDS
Whiskey & Cola, Jamie & Ginger, Vodka & Soda,

SOFT DRINK

Gin & Tonic, Rum & Cola, Campari & Soda Range of Minerals and Juices
FARMHOUSE SALAD ¥ ATLANTIC SEAFOOD CHOWDER
Rocket Leaves, Cherry Tomato, Red Onion, Citrus, Y o Fresh and Smoked Seafood Chowder, Stout & Treacle
Chilli & Sesame Dressing, Pomegranate, Hegarty’s ’ Bread. (1w,4,7,9,11)
Cheddar (7,8,13)

CALAMARI

Crispy Calamari, Rocket Leaves, Fresh Chilli,
Citrus & Chilli Sesame Dressing, Spicy Mayo Dip
(6,7,8,10)

CAULIFLOWER BITES (VG)

Cauliflower, Homemade Sweet & Spicy Sauce, Cashel
Blue Cheese Dip (6,7,13)

GAELIC BOXTY TURKEY & HAM WELLINGTON
Irish Beef Fillet Medallions, Boxty Pancake, Teeling Irish NV Traditional Turkey and Ham, Home-made Stuffing, ,
Whiskey, Black Pepper & Mushroom Cream Sauce, Roast TAR Roast Gravy and Cranberry Sauce. (4,13)

Cherry Tomato, Tobacco Onions (4,7)

CHILLI & BEAN BOXTY (V)

Vegetarian Bean Chilli, Grated Red Cheddar Cheese,
Tomato, Red Onion Salsa, Chive Sour Cream,
Jalapenos (1w,7,12)

FISH & CHIPS

White Fish, Crisp Gluten-free Batter, Twice-Cooked
Chips, Minted Green Peas, Tartare Sauce (4,6,7,9,13)

SALMON BARLEY RISOTTO %%; SHEPHERDS PIE
Baked Organic Irish Salmon, Teriyaki Glaze, Stout 7 ’ Lamb Mince, Mash Potato Topping, Minted Green
Risotto, Tomato Sauce, Mixed Roast Vegetables Peas, Carrots, Rich Lamb Jus (4,5,6,7)

(1b,4,9,13)

GALLAGHER'S LAMB STEW BANGERS AND MASH

Lamb Stew, Root Vegetables, Potatoes, Barley, Cumberland Pork Sausages, Gravy, Caramelized
Selection of Breads (1 w/o/b,4,7) Onions, Buttery Mash (1w,1b,1b,1r,5)
BAILEYS CHEESECAKE IRISH COFFEE
Baileys Cheesecake, Mixed Berries, Chocolate Sauce s P Teelings Irish Whiskey, Brown Sugar, Irish Cream (7)
(6, 7) kU :

BREAD & BUTTER PUDDING

Glazed Bread & Butter Pudding with Whiskey Caramel
Sauce and Vanilla Ice Cream (1w,6,7)

CHOCOLATE BROWNIE

Chocolate & Pistachio Brownie served with
Strawberry Sorbet (1w,3,6,7)..

Allergen Guide: 1w = Gluten Wheat, 10 = Gluten Oats, 1b = Gluten Barley, 1r = Gluten Rye, 2 = Peanuts, 3 = Nuts, 4 = Celery, 5 = Mustard, 6 = Eggs, 7 = Milk 8 = Sesame, 9 = Fish, 10
= Crustaceans, 11 = Molluscs, 12 = Soy, 13 = Sulphites, 14 = Lupin

Discretionary Gratuity added on all groups of 6 or more people. Please Note - One Bill Per Table (we will try to accommodate separate payments when possible)
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DRINK ON ARRIVAL
STARTER
MAIN COURSE
DESSERT

LUNCH 45€ PP
DINNER 65€ PP
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