LUNCH MENU
Marinated Nocellara olives €5.50
Ballinakill Bay oysters, Micil poitin mignonette €4.00 each / €24.00 (6)

Curried chickpea, tomato and coconut soup, rosemary and sea salt focaccia €9.50
Smoked haddock, mussel, and leek chowder, treacle bread, dillisk butter €14.50
Whipped goats cheese, beetroot, orange, candied walnut, endive, chamomile honey €14.00
Hummus, confit winter squash, pumpkin seed, roast garlic, flatbread €12.50
Mushrooms on toast, garlic and parsley butter, rocket, parmesan, truffle dressing €14.00
Killary fjord mussels, white wine, fennel and garlic cream, sourdough €15.00
Baked ham & mature cheddar toasted sandwich, red onion jam, fries, honey mustard mayo €16.50
Add cup of soup €4.00
Open rare beef sandwich, focaccia, horseradish mayo, rocket and parmesan salad €20.50
Battered catch of the day, tartare sauce, mushy peas, chunky fries €22.00

Buttermilk fried chicken burger, jalapeno mayonnaise, cheddar, onion jam, chunky fries €24.00

SIDES
Chunky fries €7.50
Truffle & parmesan fries €7.50

Fennel & orange salad €7.50

DESSERTS
Whipped tofu chocolate mousse, Amarena cherries, cherry sorbet €10.00
Caramelised brown bread ice cream sundae, stout fudge, oat crumble €10.00
Banana & toffee banoffee pot €10.00
Buttermilk fruit Scones, seasonal jam, cream €6.50

Kearney Blue cheese, pear jam, seeded cracker €10.00



