
BRUNCHY OPTION

THE MIX GRILL  18.50
grilled maple ham steak, 

hugh maguire smoked black pudding, 
andarl farm porchetta, 

grilled tomato, marsala mushroom, 
potato rosti, fried egg

1b,3,6,7,12

THE BBQ ROLL  12.50
crisp pork belly, house-made bbq sauce, 
coleslaw, streaky bacon, tomato, gem, 

brioche roll, house salad
1w,3,6,7,10,12

PANCAKE STACK  9.50
choice of:

bacon and maple syrup 
1w,3,7,12

or
blueberry compote and cream 

1w,3,7

SOUPS

SOUP OF THE DAY  7.50
house-made brown bread

1o,1w,7,9

SEAFOOD CHOWDER  12.50
house-made brown bread

1o,1w,2 3,4,9,12,7

CHEDDAR CHEESE SOUP  9.50
lightly spiced cheese soup, garlic bread 

1b,1o,1w,1b,7,9,12



SALADS

MACROOM MOZZARELLA SALAD
STARTER 12.50 | MAIN COURSE 16.50

baby leaves, vine tomatoes, house dressing,
toasted pine nuts, 12-year-old guisti balsamic vinegar

6,7,10,12

ORGANIC BROCCOLI, ARDSALLAGH FETA & 
ROASTED HAZELNUT SALAD

STARTER 13.50 | MAIN COURSE 16.50
raw broccoli, quinoa, mix leaves 

cherry tomato & hazelnut dressing
1w,3,6,8a,8-pine nuts

ADD PRAWNS 5.50 
2,6

ADD CHICKEN 5.00 
6

SANDWICHES

IRISH SMOKED SALMON 
ON BROWN BREAD  18.50

orange and chive cream cheese, house salad, lemon
1b,1o,1w,4,7,10,12

TOASTED GOAT CHEESE AND GUBBEEN 
CHORIZO SOURDOUGH  12.50

ardsallagh goat cheese, toasted sourdough sandwich, 
onion marmalade, house salad

1w,6,7,10,12 vegetarian available

OUR CROQUE MADAME  12.50
open toasted brioche, semi dried tomatoes pesto, 

serrano ham, poached eggs, parmesan cheese
1w,3,7,12



THE CLUB CROQUE MONSIEUR  12.50
toasted irish baked ham, hegarty cheese, 

bechamel in sourdough bread, house salad
1w,6,7,10,12

OPEN BEETROOT HUMMUS & FALAFEL 
SOURDOUGH  11.50

12-year-old balsamic vinegar, house salad
 1w,6,7,10,11,12, Vegan available

ADD SMALL CHIPS 3.00 6

LARGE PLATES

BATTERED FILLET OF HADDOCK  19.00
warm peas salad, tartar sauce, fries, lemon

3,4,6,10,12 Gluten free batter

IRISH BEEF BURGER  19.00
brioche bun, truffle mayo, 

cashel reserve cheddar cheese, gem, tomato, 
pickled cucumber, house salad,fries. 

1w,3,6,10,12

CHICKEN LOUISIANA BURGER  17.50
irish chicken, brioche bun,

 battered chicken dipped in hot sauce, 
ranch dressing, fries

1w,3,4,6,7,10,12

ORGANIC CHICKPEA & EDAMAME BURGER 
16.50

vegan bun, avocado guacamole, gem, tomato, fries
1w,6,10,12  Vegan available

SIDES
CHIPS 6...................................................... 4.50
MASH POTATO 7,12.................................... 4.50
SIDE SALAD 6,10,12...................................... 4.50
GREEN BEANS, GARLIC BUTTER 7............. 4.50



Allergens: 
1b Gluten-Barley,  1o Gluten-Oats,  1r Gluten-Rye,  1w Gluten-Wheat, 

 2 Crustacean,  3 Egg,  4 Fish,  5 Peanut,  6 Soybean,  7 Dairy,  
8a Nuts-Almonds,  8c Nuts-Cashew, 9 Celery,  10 Mustard,

 11 Sesame seeds,  12 Sulphur,  13 Lupin,  14 Molluscs

DESSERTS

VANILLA CRÈME BRULEE 8.50
almond snap

1w3,7,8a

STICKY TOFFEE PUDDING 8.50
caramel sauce, popcorn and vanilla ice cream

1w,3,7

WARM APPLE GRANOLA CRUMBLE 9.50
salted caramel ice cream

1o, 3,7,8a,8-pecans,8-hazlenuts,8-walnuts


