I RMHOUSE VEGETABL
Creamed vegetaﬁ[e soup with bouse maa

LOADED SKINS GF/VG*
Bacon € spring onion or gar[ic mushroom (oaded shins baked until ga[c{m and served
slaw

SAUSAGE ROLL BITES

1rish black fm&ﬁn‘g sausage rolls with bouse cﬁuh@

PORK BELLY SKEWERS GF

o beetroot puree ficﬁ[ec[ mﬁ[age and faac&s{ chifi

CALAMARI GF
Salt and pepper crusted with pickled fenne i wdish salad and black garfic aioli

PRAWN COCKTAIL GF*

Oper sgl[e cﬁunéy tiger prawn, i ie rose sauce on fres%l baked 1rish brown Gread

M h bouse salad and Black gar[ic mayo
. nayo and shredded lettuce




TASTE OF HOME

BLAS NA BHAILE

BEEF AND GUINNESS PI $29
Slow cooked beef and oot vege reany mash, with pan
Sried peas, carrots and jus

BANGERS AND MA $29
Trish 59/[e SHUSAYES ot ¢ en peas and red onion jus

BACON AND CABBAC $29
Thick cut Jammon on cre pan frie:{ cab

SHEPHERD'S PIE GF $29

Slow cooked Lamb with carrots

ion in a rich ved wine and thyme qravy, topped with mash and
baked until goliden Served wi tyme gty 9t

$29

IRISH STEW GT*
Cﬁunﬁ.c o Lan

coetables and ;omt‘o

inness broth

VG - Vegetarian  VG* - Vegetarian Option G - Gluten ®ree  GT* - Gluten Free Oftion



PUB FARE

TABHAIRNE

$29
 with Napoli, bacon lardons and four cheese Bend with hand

IA

IRISHPARMA — —— — — ————————
» rumbed chicken breast schnitzel with Mc Donnells CUtTY Sasice, four cheese blend, salt and
eqar crimb with band cut chips and salad

CHICKEN
with bouse stuffing, Trish bam € Brie. erzye:{ in prosciutto and pan fried. Served
to, seasonal veget [es, cmn5eer jus and walny

EN & HAM PIE
bed Chicken, leek and 1rish gammon in a creamy white wine sauce. Encased in 30[:[611 postry and se
ash potato, pan fried peas and carrots and house musbroom sauce

{ish € musé/ pess with bouse salad, tartare sauce and [emon

{ celeriac puree braised ved mﬁ‘aﬁe with o fennel & fﬂa[e salad and Bulmers 1ris

UBLIN FISH
Fillet.of seasonial white fish on creamy colcannon mash, green peas and a lemon and chive wh

N’S SALMON & PRAWN GF*
biskey Marinated Salmon illet on roast garlic and spinach mash, pan fried seasonal greens wid
in a creamy Jamesons Trish whiskey butter sauce




A“ Gj exceft *

250G GRASS FED RU. $36
cooked to ) your [iﬁing : .vfu:i aveg and a sauce
300G 150-DAY AG OUSE STEAK $42
cooked to your ki a spud; 0 veg and a sauce
400G GRAIN FE ILLET $49
cooked to your [ik e of a spud, 0 veg and o sauce
TOMAHAWK $195
1.3kq Tomahawh share and cooked medium unless otherwise asked, se befs trio
of sides, sauces a onion rings. We promise you won’t go 5unﬂy.

$29

% SI LIN
Shredded steak 4
to do is choose  your si

o bave

VEGETABLES
SEASONAL VEGETABLES PAN FRIED
SAUTEED ONION AND MUSHROOMS
HOUSE TOSSED SALAD

SPUDS
GARLIC SPUDS

PEAS AN'D CARROTS SAUCES

BEER BATTERED
CREAMY MASH ONION RINGS* RED WINE JUS
HAND CUT CHIPS PAN CABBAGE CURRY SAUCE*
GREEN PEPPERCORN SAUCE
POTATO GRATIN HOUSE
COLESLAW CREAMY MUSHROOM SAUCE

SPINACH MASH +$2

CARAMELISED RED ONION JUS
CHAMP (SPRING ONION MASH) +$2

BLACK GARLIC WHISKEY BUTTER*
MUNSTER CHAMP (SPRING ONION

& BACON MASH) +$3 REETF FOR YOUR BEEF- POACHED

FRESH SEAFOOD IN A CREAMY

COLCANNON MASH (PAN FRIED GARLIC SAUCE +$12

CABBAGE AND MASH)

GF - Gluten Eree






KIDS MENU

BIACHLAR PAISTI

CHICKEN PARMA
crumbed chicken sch

$16
y ved with Nafo[i sauce € melted cheese served with c5if5

KIDS SCE
Crum

$16

& M/
rﬁsausages

& CHIPS
pura battered filllet o

o~
y

y mash, chips & salas

EPHERDS PIE GF

aditional 55ef5m£< fie topped

OR JUICE AND KIDS |

VG - Vegetarian  VG* - Vegetarian Option G - Gluten ®ree  GT* - Gluten Free Oftion






DESSERTS

BANOFE
Sweet Py

vith rich carame oppe and ... veam with ch 55avings

APP
Ho  pie with custard

DESSERTS
ONAL IRISH COFFEE

51'559', coffec and t%m{ with freshlby whi

$16

COFFEE $16
rish Coffee with 5¢i[9/s and fmﬁfy hipt
OYAL $16
 and freshly whipped cream
$16
e and %ec[ with fresﬁ_[y wﬁ.iﬂ: cred
S $16
Cot with fm%/ wﬁjﬂmf cre
CARIBI $16
Coconut rit wﬁjﬂe[ cream
RUSSIAN COF $16
Votﬂia, cgﬁee and tops '
HIGHLAND COFFEE $16

Scotch w5i5£9/, coffec and topped

AUSTRALIAN COFE W $16
Bumfaﬁe@ Rum, Coff p : by

GF* - Gluten Tree Ofption

VG - Ve‘getman VG* - Vege



