
 

 
All Our Meats are 100% Irish 

Allergen List: 1. Eggs, 2. Dairy, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanuts, 7. Sesame, 8. Soya, 9. Sulphur Dioxide, 10. Nuts, 10a Pistacchio, 
10b Almonds, 10c Hazelnuts, 11a Wheat, 11b Barley, 12 Celery, 13 Mustard, 14 Lupin 

*= Gluten Free Option  

 

 

 
Lunch Menu 
 

12-5pm Monday to Saturday  
 

Homemade Soup Of The Day        €6.00 

Freshly Baked Health Loaf        (2.11a.12) * 

  

Cumin & Garlic Spiced Wings       €9.00 

BBQ Or Hot Buffalo Sauce          (1.2.11a) 

 

Chicken Caesar Salad        €7.95 

Smoked Chicken, Herbed Croutons, Bacon Lardons, Aged Parmesan & House Dressing (1,2,3,11a,13) 

 

Chilli Beef Salad        €9.50 

Sauteed Sirloin of Beef, Spring Onion, Chilli, Rice Noodles, Sesame Seed   (1,7,9) 

& Sweet Chilli Glaze 

 

Open Smoked Salmon Sandwich       €9.50 

Homemade Brown Bread, Cream Cheese, Capers & Mixed Leaves    (1.2.5.11a) 

 

Toasted Club Sandwich        €9.50 

Bacon, Chicken, Melted Irish Cheddar, Tomato & Onion     (2.11a) 

 

The Classic BLT         €8.50 

Grilled Bacon, Lettuce, Sliced Tomato & Mayonnaise      (1.2.11a) 

Served in a Triple Layered Toasted Bread  

 

Tennessee 21 Beef Burger       €18.00 
8oz Beef Burger, BBQ Smoked Pulled Pork, Irish Red Cheddar Cheese,   (1,2,9,11a) 

Baby Gem Lettuce, Sliced Tomato & Mayo on a Brioche Bun & Hand Cut Chips 

 

Cajun Spiced Butter Milk Chicken Burger     €16.50 

Beef Tomato, Baby Gem Lettuce, Lime, Garlic Aioli & Homemade Chips   (1.2.9.11a,11,13) 

           

Thai Red Chicken Curry         €17.00 

Thai Red Curry with Coconut Cream, Poached Chicken, Mixed Mediterranean   (1,11b)  

Vegetables, Basmati Rice & Naan Bread 

 

Traditional Fish & Chips        €18.00 
Golden Fried Fillet Of Haddock, Pea Puree, Red Pepper Remoulade & Chunky Chips   (1.2.5.9.11a) 
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Desserts 
 
Rhubarb And Apple Crumble      €7.50 
Ginger Anglaise & Vanilla Ice Cream       (1,2,9,11a) 
 

Citrus Pot        €7.95 
Citrus Curd, Meringue, Raspberry Compote, Lime Short Bread Biscuit    (1,2,11a) 
 

Sticky Toffee Pudding        €7.50 
Warm Butter Scotch Sauce & Vanilla Ice Cream      (1.2.9.11a)  
 

Raspberry & White Chocolate Cheesecake     €7.50 
Dark Chocolate Soil, Wild Berry Compote, Raspberry Gel & Fresh Cream  (1,2,11a) 
 

Ice Cream         €5.50 
Selection Of Irish Ice Cream (Vanilla, Strawberry, Chocolate)   (2) 
 

Cheese Board         €11.50 

Selection Of Irish Cheeses, Sheridan’s Crackers, Homemade Chutney    (1.2.9.11a) * 
Brie, Cashel Blue, Cooleeney Garlic 
 

Fruit Or Plain Homemade Scones     €4.00 
Each Served with Fresh Cream and Strawberry Preserve    (2.11a) 
 

  


